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With Dacro caps— 


Your bottles can lie down 
on the job... without leaking ; 


To add to your weekend sales, help your 

customers use their refrigerator stand-up space 

more efficiently. When you use Dacro caps, B 
they can store full milk bottles on their sides. 1 
Only Dacro caps keep the milk in the bottle, 

with never a messy leak or drip. For the best 

in caps, filling machinery and service... you 

can count on Crown. Your inquiry will be 

answered promptly. 


The first 38 mm aluminum bottle cap was Dacro, 
pioneered and developed by Crown. Crown continues 
to lead the way for the dairy industry— with closures, 
machinery and service. t 








for cans + crowns - closures - machinery 


wind At 
P 

— > CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa 
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KLENZADE 
Sanlladion Exgineoring 


BROAD DEPARTMENTALIZED SERVICES COVERING ALL 


PHASES OF DAIRY PLANT SANITATION - HEADED 
BY QUALIFIED TECHNICIANS «+ + © «© « « con 








N 
avTom nr NG 
ENGINE Every Klenzade Salesman _ a 
AAS a 
Is Backed by This Great © ag 
? CLEANING Task Force of Specialists 
cl ovs 
ETH 
Cs DOING THE JOB BETTER IS OUR CHIEF PRODUCT 
The service power of Klenzade field representatives is constantly being re-vital- 
yP ized and augmented .. . practically from day to day . . . by the tireless work 
pick- of the Klenzade technical staff . . . probably the most diversified and best 
guLk EARNING informed departmentalized group of sanitation specialists to be found in the 
WK cL dairy and food industries. Klenzade research on products, methods, equipment 
A . . . breaking through old barriers to new horizons of accomplishment . . . is a 
never-ending concerted program to insure that Klenzade men and Klenzade 
products can keep on "doing the job better." 
a 
cCLERN OR 
ON TEMS "ops KLENZADE PRODUCTS, INC. 
vi — SYSTEMATIZED SANITATION ALL OVER THE NATION 
BELOIT, WISCONSIN 
nt fs | 
ypett 
RM Pr cANING 
. a 
AND 
ATIP Wins 
ppric™ «oN 
PpROPOND MENT 
36, Pa 
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RIPPLES 


WAVES 
GURGLES and 


BUBBLES 


As you can see, there's plenty of surface 
action in a Girton Parts Washer, BUT it's not 
the smoke that runs the locomotive, and it’s not 
the splashing that cleans the parts. Beneath all 
those gurgles and ripples, the real cleaning job 
is accomplished through circulation of 135 gpm 
of cleaning solution. This provides fast, thor- 
ough cleaning as fresh detergent solution floods 
all surface area. 








Find out now how your dairy can totally eliminate all hand 
brushing of separator discs, freezer mutators, filler parts, 
homogenizer parts and all take-down parts and fittings. 

Write now for literature and prices on the Girton way to 
circulation cleaning. 


IRTON | M ANUFACTURING{ OMPANY 
an boys 





\f A aA 
MILLVILLE. PA 
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OF UNITS TO SOLVE 


(, YOUR PROBLEMS 


a 








TRUCK REFRIGERATION 





MAURIE CROWN iC 
mechanical hydraulic retail milk packaged condensing unit 

















BLOWERS 
hi and low temp 


PLATES 


quick action and hold-over 












NEW SPLIT MARK 
HAS OVER-THE-CAB 
CONDENSER 


Now you can get the field-proven advantages of KOLD-HOLD MARK system 
truck refrigeration with over-the-cab condenser location. The new SPLIT 
MARK system is made up of the same basic components as the standard MARK 

the equipment that has earned a reputation for bonus cooling capacity, de- 
pendability and low maintenance. 


The SPLIT MARK condenser is placed away from road dirt and splash. Its 
lightweight, (less than 70 Ibs.) eliminates the need for extra re-enforcement of 
the truck body wall in most installations. It is supplied complete with mount- 
ing brackets. The unit is equipped with a 12 volt, DC motor. Air flow through 
the condenser is unrestricted for maximum efficiency. 


As in the standard MARK system, power is derived from the truck engine 
crankshaft. The power is transmitted through a flexible shaft and electric 
clutch to the compressor which is housed in the motor-compressor compartment 
mounted on the chassis rail. The compactness of the motor-compressor (only 
17” wide), makes it ideal for use with narrow bodies. It is equipped with an 
electric motor for operation when the truck is on “stand-by” or parked over 
night. 

Both standard MARK and SPLIT MARK systems are designed for use with 
a variety of KOLD-HOLD blowers, and “hold-over’”’ plates to fit specific 
truck and service needs. 

If you have not been taking advantage of KOLD-HOLD MARK equipment 
because you prefer or need an over-the-cab condenser, this is for you. Now is 
the time to consider the positive protection of KOLD-HOLD bonus-capacity 
plus the dependability and low maintenance of carefully engineered, “built-for- 
the-road”” equipment. 

For complete information, send for the new KOLD-HOLD Truck Refriger- 
ation Systems Catalog or call the KOLD-HOLD Representative in your area. 





eT 
NEW! SUPER “35” 


BLOWER 


This new blower is designed and built fo: 
superior performance in medium temper. 
ature bodies, (35° to 60°), up to 14’ long 
Its “Ribbon” load space 


design saves 


| Closely controlled defrosting and wide fin 


spacing produce tremendous cooling 
power. Special attention has been given 
to rugged construction that will  with- 
stand the punishment of vibration and 
road shock, 








NEW! CREST 


PACKAGE CONDENSING UNIT 


This new unit, specifically designed for 
freezing “hold-over’” plates over night or 
on “stand-by” has been redesigned for 
greater versatility. The new model 1s 
very compact, adaptable for chassis rail or 
over-the-cab mounting, easy to service and 
rugged. It saves the cost of hand building 
a special compartment and is easy and 
economical to install. 


For detailed information 
on the complete KOLD- 
HOLD line send for this 
new KOLD-HOLD Me- 
chanical Systems Catalog 


KOLD-HOLD 


division 


Tranter Manufacturing, inc. 
210 E. Hazel St. 
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From this Hawthorn -Mellody plant 


10 Tons of 








C 





with 


REST STOELTING'S 


wet patented 


zned for 
night or ° . Producing 100,000 Ibs. of cottage cheese 
zned for S itd or a week is something to worry about. A lot 
nodel is ani Gd 0 can go wrong, a lot of packages can spoil, 
is rail or a lot of money — and reputation — can 
rvice and be lost. 

So it is that Hawthorn-Mellody Farms 


a 
building Ul men 
ae aan ; 4 
ee q concentrate on Stoelting vats equipped 
with the Sanitator Agitator — the only 
mechanical agitator that fully protects the purity of cottage cheese. 





ALOG It travels in an enclosed track — eliminates the hazard of contamina- 
tion by lubricant fall-off, metallic particles and dust. And there’s no 

‘ormation need for brace-rods, unsightly, unsanitary guy wires, or dust-catching 
> KOLD- hangers. These patented features — and you can’t get them anywhere 
Bonny = else — fully comply with the new trend in state legislation regarding 

Catalog standards for cottage cheese. 
‘ What's good — and profitable — for Hawthorn-Mellody and over 
Lp 500 other users may be good — and profitable — for you, too. Why not 
write for the full details. 


c STOELTING Brothers Co., Kiel, Wisconsin 


), Michigan 








Since 1905 — Manufacturing Engineers to the Dairy Industries 
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At Boyertown 

Auto Body Works 

a continuous 
standard assembly 
line—quality 
controlled production 








Boyertown Milk Delivery Bodies 


Long the makers of quality built 

delivery bodies Boyertown an- 

nounces three new Step In Milk 

- Delivery Body Models DS-6, DS-1 

Coe and DS8-L for Retail Milk Routes. 

2 Included as standard equip. 
A ' ment in these models are all the 
features required by the Dairy 
Industry for efficient milk de. 
livery. Hi-Tensile Alloy Steel con- 
struction meets the Industry’s 
needs for a quality milk delivery 
body that is light, tough and 











e ] , - sat ' ’ . . 
UNM Y corrosion resistant. 
” % ai These new models with 6’, 7 
Fis 14 ern : and 8’ long loadspaces are de- 


te Lo 
sa. — _omemnaicnand 


signed and built for installation 
on standard makes of 34, 1, and 
11% ton truck chassis with flat 
back cowl assembly. 

Over 86 years of Boyertown 
experience and craftsmanship as 
engineers and builders of milk 
delivery vehicles have seen the 
production of horse drawn milk 
wagons through today’s standard 
and refrigerated milk delivery 
bodies. These 3 new Milk De- 
livery Models functionally de- 
signed for the Owner, Driver and 
Maintenance Man establish new 
standards in the Dairy Industry. 


—_ 
Write for full descriptive (oh 4 E bw T Oo WwW 
Milk Delivery Body AUTO BODY WORKS, Inc 
information today. BOYERTOWN, PENNA 
























[— 
Phone Boyertown FOrest 7-2146 


TWX Boyertown, Pa. 59 
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NIE VV Gone 


INTERSTACKING WIRE CRATES 


FOR PAPER AND GLASS BOTTLES 


Lightweight, sturdy, Superior wire 
crates save space through conveni- 
ent interstacking. Two new models 

— square 7000 t ! make it easier to interstack glass 
9, > aaiguion pipes bottle crates and paper bottle 


crates. 
3 740 IS ¢ re i 
square giass $ . . 
ie All Superior wire crates are con- 


structed of heavy gauge steel wires 
— maximum bottle protection even 
with the roughest handling. Spe- 
cially plated wire is satin smooth 
~— easy cleaning, no sharp edges to 
damage bottles or clothing. Light- 
weight for easy handling. Open 
construction speeds milk cooling. 





























stacking saves space 
rl. 960 IS (6 half-galion 





oblong glass) 
Also available o 2 gal 



































7 , Available with bottom or top stack- 
ing for all types and sizes of glass 
and paper bottles. 












































Flat wire bottom with 12 heavy flat wires. Avail- 
able with 23 bottom wires when extra strength 
is needed at slight additional cost. 























Superior paper crates are also available with 
metal bottoms. 


JOHN WOOD _ COMPANY 


Superior Metalware 


Division 
St. Paul, Minn. 


WIRE CRATES for paper and glass bottles * 

DISPENSER CANS * MILK CANS * ICE CREAM 

CANS * HARDENING BASKETS * HOODED and 

OPEN PAILS * STRAINERS 

Metalware for the Dairy Industry and Waste Receptacles 
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195° pasteurizing? 


oe — 


No cooked flavor? 


a i RB 








aaa NG 


Better shelf life? | 


“Will it handle“ <— 
Mix and Cream, too? 





Vos! Yes! Ves! Absolutely! 
with De Laval’s ULTRA-HIGHTE 


Write 
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Why is it better 
~~ than 162°F. pasteurizing? 


Pasteurizing milk at 195°F.... mix at 240°F.... kills 
more bacteria! Killing more bacteria means longer 
shelf life for all your pasteurized products. 


But what does it do to flavor? 


If anything it improves it. The Vacuum Chamber de- 
aerates milk before it enters the final heating section. 
This prevents any possibility of product “burn-on” or 
cooking. But, in performing this task, the Vacuum 
Chamber also removes feed odors and flavors. 








De Laval Ultra-High Temperature Pasteurizer installed at Adair Milk Farm, Champaign, Illinois. 


GA 
And how will my customers react? 


Mr. Ernest Adair, (owner of installation illustrated to 
the left) reports many favorable customer comments. 
Customers will be pleased with the added keeping 
qualities of your products on their refrigerator shelves 
— and they’ll like the fresh, clean taste of your prod- 
ucts, too! 





Can it handle all my products? 


You bet! All but creamline milk. Whether you pas- 
teurize any (or all) Homogenized, cream, chocolate 
milk, or ice cream mix, you can process them all with 
this one unit. And longer shelf life means you can 
stagger your plant operations . . . process milk every 
other day and by-products once a week. 


O. K.! Now what 
about the cost? 


This is best of all! You can purchase a 
De Laval Ultra-High Temperature 
Pasteurizer for very little more than a 
conventional H.T.S.T. unit; and if you 
already have a De Laval H.T.S.T. 
Pasteurizer, it can be converted to an 
Ultra-High Temperature Pasteurizer 
at a minimal cost. 


If you'd like more information and 
details, we’d be pleased to help you... 
and at no obligation, of course. 

Contact your nearby De Laval Dealer 
or write to us today. 


sHTEMPERATURE PASTEURIZER 


Aonthly 
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THE DE LAVAL SEPARATOR COMPANY, Dept. AMR-7 
Poughkeepsie, New York 


5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY, Dept. MD-4 
201 E. Millbrae Avenue, Millbrae, Calif 





On time on FIRESTONES 


They cut costs on milk deliveries 


Whether you operate one truck or twenty trucks, count on Firestone 
Rubber-X, the longest wearing rubber ever used in Firestone truck tires. 


It’s yours with every Firestone, for extra trouble-free deliveries and lower 
truck tire costs. 


And along with new long-wearing tire rubber, all Firestones bring you 
Firestone S/F (Shock-Fortified) cord for still more stamina and depend- 
ability. No wonder more and more truck owners like yourself find it good 
business, always, to buy Firestones when replacing old tires—and to 
specify Firestones on all new trucks. Ask about them today at your nearby 
Firestone Dealer or Store—your headquarters for fast, reliable service! 


Copyright 1959, The Firestone ‘Tire & Rubber Company 


12 


TRANSPORT SUPER ALL TRACTION 


= 


BETTER RUBBER FROM START TO FINISH 


Firestone 
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The Senior Milkman 
For All Food Stores! 


m pAIRY PRODULISG™ ZF 


The Senior “Automatic Milkman” increases 
dairy product sales and eliminates the costly 
problems of “out of stock” and frequent 
deliveries. Keeps products fresh for a long 
period and greatly reduces bulging. Eye- 
level display boosts sales of chocolate milk, 
buttermilk, orange juice and other impulse 
items now lost in dairy case. Specifications: 
Designed for quart and half-gallon cartons, 
all types; Machine is 6942’’ high; 34'/2’’ 
wide and 27’’ deep. Electrical system: 115 
volts single phase AC, 60 cycles, 6 amps. 
Refrigeration: 3 h.p. Tecumseh sealed unit, 
thermostat control. Mounted on roller bearing 
casters. 








The Junior Milkman 
Opens New Outlets! 


> 


The Junior ‘Automatic Milkman” can put your 
brand in outlets which have never before sold 
dairy products. Dairies are finding bakeries, 
snack shops and delicatessen stores welcome 
the Junior ‘Automatic Milkman” because it 
takes up very little space and increases sales 
and profits. Open new outlets! Increase 
volume. Get a Junior ‘Automatic Milkman’’. 
Specifications: Three shelves, 36 quarts per 
shelf. One half-gallon shelf if desired. 
Dimensions: 59’’ high; 21’’ deep and 27’’ 
wide; Electrical system: 115 volts single phase 
AC, 60 cycles, 3.9 amps. Refrigeration: 1/5 
h.p. Tecumseh sealed unit, thermostat control. 
Machine is mounted on roller bearing casters. 


For complete details write or call 


| BS we) Fa a Oe Fate tore carer 


P. 0. Box 851, Bradenton, Florida 
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CONCENTRATED MILK 
Dear Sir: 

I would greatly appreciate your comment and 
any pertinent information in connection therewith 
the Kiplinger 
1959. 


from 
Washington News Letter of May 9, 


on the following paragraph 


“Cheaper milk for consumers, as much as 5 


cents to 13 cents per quart, is likely in a 
New 
milk is being perfected, makes 3 quarts of drinking 
Big 


delivery costs, lower price for 


year 
or so. method of concentrating and canning 


milk from one quart can. savings via lower 


raw milk to canner. 
It doesn’t need refrigeration in stores, tastes almost 


like 


cut prices to meet the new competition. 


fresh milk. Farmers and dairies will have to 


“Investors’ note: Experiments are being made in 
university labs but the big companies that process 
milk already are in on the know.” 

a connection with the article 
ago 
this connection at 


Does this have 
AMR 


ments 


published some months about experi- 


being conducted in the 
University of Wisconsin? 
Very truly 
New York 


yours, 


As far as we have been able to determine, 
the report quoted above was based on a speech 
given by Louis Herrman of the United States 
Department of Agriculture at the University of 
Massachusetts early this year. Mr. Herrman’s 
talk was primarily a speculative discussion. He 
said, “Some of us in the United States Depart- 
ment of Agriculture have had the responsibility 
of trying to form some picture of how con- 
centrated milk will come (if it comes), what 
effects it will have on milk marketing and what 
problems it will bring with it. We have had to 
rely on bits and pieces of work done by others. 
The rest is a matter of reasoning by analogy 
from the history of other innovations in fluid 
milk marketing.” 


The facts appear to be these: a considerable 
amount of research is being directed toward 
finding a good concentrate and a method of 
canning it. Work is also being carried on seek- 
ing an acceptable canned, sterile whole milk. 
Neither of these processes has reached the point 
cf unqualified success. However, the attraction 
of the vast fluid milk market is so great that con- 
tinued efforts directed toward finding a com- 
petitive product must be expected. A major task 











la 


SAVERS..-- 7 


TIME SAVERS . 


HAYNES tasor-sa 


DURABLY BUILT 
FOR GRUELLING SERVICE 


































ROLL-EASY CASTERS, full cadmium 


plating guards against rust and acid 


action. Ball bearings fitted with 
hydraulic grease points for easy, 
positive lubrication. Replaceable 


rubber fires. 
ROLL-EASY DOLLY, Heavy all-steel 
frame, load capacity 1,000 pounds, 
cadmium plated; long-life rubber- 
tired ball-bearing swivel casters. Five 
standard sizes. Special sizes to order. 





H 
TABLE CARTS save time EASY 
ae when dismantling, sterilizing and 
reassembling machine parts. Heavily RUS 
formed angle legs. Large tray and aSPECIAL | 


SNAP-TITE re-usable Neoprene gas- 
kets for sanitary pipe lines saves 
time and prevents oa" leaks. Sizes 
or 1”, 12", 2”, 2V2", 3 fittings. 


Write for illustrated bulletins 


THE HAYNES MANUFACTURING CO. 
Cleveland 13, Ohio 


shelf capacity. Roll-Easy swivel rub- co. 

ber-tired casters. Two styles — all 

stainless steel or cadmium plated 
steel. 


ATT 


4180 Lorain Avenue °* 
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Low Cost Jug Handles 


for store and retail bottles 














With Stainless Steel — 
One Piece Clip yee 
EASILY AND QUICKLY ATTACHED. wee 


S Por + 
2.628.187 
2.775.561 
Other » 


TAKES ONLY A FEW SECONDS. 
NO TOOLS NEEDED. 


JY FOR ALL HALF-GALLON AND GALLON SIZE JUGS ¢ 
ATTRACTIVE » STURDY » CONVENIENT : 


Ale For 














. 
Waxy Outstanding f CUP MADE OF Stainless Steet = 
LONG LIFE. NO RUSTING = Sepa 
Featwres f BAIL HANDLE IN NICKEL PLATED OR BRIGHT ™ Pure. 
ZINC FINISH = Pum; 
HOLDS SECURELY - CANNOT BE PULLED OFF. me Hom 
. J = Sanit 
¥ JUGS WITH *7é -Wandles” CAN BE = Val 
- MACHINE WASHED, FILLED & CAPPED os - 
rea 
AVAILABLE FOR EVERY STYLE & FINISH Cre 
OF GALLON & HALF-GALLON BOTTLES Sais 
in 
DAIRY NAME CAN BE HANDLES EASILY REMOVED FROM BROKEN & ' 
DIE STAMPED ON CLIP DISCARDED BOTTLES FOR UNLIMITED REUSE — 
ee », MINIMUM ORDER 25M anc 
Ee bi a» Ma 
f° HAYNES clec 


4G 1000 HANDLES. 


THE HAYNES MANUFACTURING CO. 





WHEN ORDERING SPECIFY *ODEL, SIZE & FINISH OF JUG 


CLEVELAND, OHIO 








OREISE SEND SAMPLE BOTTLE 
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[Haynes (Onn Tne 
na with the NEW 


“CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 














13 sTOCK SIZES 






























































FOR 
GLASS & PAPER MILK CONTAINERS 

Mode Sue Mo. Packed) Shopng 

to Carton | Per Carton 

4$§ |4 Sq. Qt. Glass Bottles 10 7 Ibs. 

65 6 Sa. Qt. Gloss Bottles 6 6 Ibs. 

8S |8 Sq. Qt. Glass Bottles 6 7% Ibs. 

aR 4 Rd. Qt. Glass Bottles 10 8 Ibs 

LIGHT WEIGHT | 2-1 SR| 2 Sq. or Rd. 2 Gal. Glass Bottles} 19 7 Ibs. 

STURDY 4-Y_ SR| 4 Sq. or Rd. 1, Gal. Glass Bottles 6 7% Ibs. 

ALL WELDED 2-%O}2 Oblong 2 Gal. Glass Bottles 10 7 Ibs. 
CONVENIENT 

nanny 4-Y%,O|4 Oblong 2 Gal. Glass Bottles 6 7%, ‘Ibs. 

EASY TO CARRY 4P 4 Sq. Qt. Paper Cartons 15 8%, Ibs 

RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8%. Ibs 

om menammmn 1 o> Te ta. Gt. fase Coren 3 | on tm 

ATTRACTIVE 2-% p| 2 Sq. Yz Gol. Paper Cartons 15 8%, Ibs 

4-¥%, p | 4 Sq. % Gal. Paper Cartons 8 7 Ibs. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue ° Cleveland 13, Ohio 
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U.S.P. LIQUID PETROLATUM SPRAY 


GS.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 





This Fine Mist-like HAYNES-SPRAY 
should be used te lubricate. 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
: THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
CANT HAS HUNDREDS OF APPLICATIONS 


4180 Lorain Ave. @ Cleveland 13, Ohio 
1h HOME & INDUSTRY 
J PACKED 6-12 ov. CANS PER CARTON, ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY BASKETS 
‘ SHIPPING WEIGHT —7 LBS SMAP-TITE WEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SUP” CHAIN LUBRICANT 
Write No. 15b on Reader Service Card 


THE HAYNES-SPRAY THIN FILM LUBRI 





etho b 
sanitary sag quiP 
process ing 


ment 







A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 
FORMULATED FROM USP LIQUID PETROLATUM 

AND OTHER APPROVED INGREDIENTS 


(Ladoratory Condradled) 


SANITARY + NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 





CONTAINS NO ANIMAL OR VEGETABLE FATS. 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 


—CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS. 





Hoynes Lubri- Film Sanitary Spray 
Lubricant is entirely new and dif- 
ferent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


Labi Film is a high polymer lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 


should be used to lubricate 


™ Separator Bow! Threads 

™ Pure-Pak Slides & Pistons 

™ Pump & Freezer Rotary Seals 

™ Homogenizer Pistons 

™ Sanitary Plug Valves 

™ Valves, Pistons & Slides of Ice 

Cream, Cottage Cheese, Sour 

Cream and Paper Bottle Fillers, 

Stainless Steel Threads and 
Mating S. S. Surfaces 

and for all other Sanitary 

Machine Parts which are 

cleaned daily. 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ CANS PER CARTON 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue «+ Cleveland 13, Ohio 
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MOLDED TO 
PRECISION STANDARDS 


“"FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


Y 






DURABLE 
GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Aduantages 


Tight joints, no leaks, no shrinkage 


Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 

Non-porous, no seams or crevices 

Odorless, polished surfaces, easily cleaned 

Withstand sterilization Long life, use over and over 
Available for 1”, 1%", 2”, 2%” and 3” fittings. 

Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue «+ Cleveland 13, Ohio 
Write No. 
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“DH” SERIES “ET” SERIES 
All-Stainless 
STEEL PRESS 


Push Button 
CONTROL 








offers 

PRESSES Zlae 
the EXCLUSIVE 

3ig-Gag Flo 
PLATE 
to fit the budgets 

of ALL DAIRY 
aud MILK PLANTS 


Outstanding quality and per- 
formance. It will pay to investi- 





gate the many advantages of the 
KUSEL Zig-Zag Flo PLATE UNIT. 


FREE BULLETINS 


Completely DESIGNED, ENGINEERED 
and MANUFACTURED by 
KUSEL DAIRY EQUIPMENT CO. 
Dept. A, Watertown, Wisconsin 
Write for name of NEAREST DISTRIBUTOR 











7's the KUSEL 
PLATE zac 


makes the BIG 


DIFFERENCE 





“C” Series 
Economy 
PAINTED PRESS 
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“J” Series 


Most 
ECONOMICAL 





confronting the fluid milk industry is to place 
itself in a position so that it can meet such 
competition, if as Mr. Herrman observes, it 
materializes. 

7 


COW POOLS TO VITAMINS 
Gentlemen: 

Please favor the writer with one or two teat 
sheets (page 38) of the article, “Cow Pools in Iowa,” 
by V. H. Nielsen, from the May issue of American 
Milk Review and Milk Plant Monthly. 


What is the cost of an additional copy of the 


May issue? It is an interesting number. 
Pennsylvania 


Anticipating requests for extra copies, we 
increased our press run on this special “Bulk 
Tank Issue.” Some copies are still available at 
50 cents each. 


Gentlemen: 

In the review “Milk Plant Monthly” — the num- 
ber of the edition is unfortunately slipped out of 
our memory —we read an article about “Silicon- 
Film-Coat on Milk Bottles.” We are very much 
interested to learn the address of the American 


packing firm mentioned therein. 


Very truly yours, 


Germany 


Dear Norm: 


In the April Milk Review, there was an article 
on “Sterilized Milk at Home and Abroad” (p. 34). 
We would like an additional copy of this article. 
Will vou please send me either a copy of the article 


or a copy of the April issue. 


Ilinois 


Gentlemen: 

Would it be possible to obtain five or six re- 
prints of the article on New Whey Disposal System, 
which appeared in the April issue of your magazine? 

Yours very truly, 


California 


Gentlemen: 


Would you please send us any information you 
might have available, or reprints, on Multi-Vitamin 
Milk, including ingredients and names of companies 
who manufacture and distribute the ingredients. 

We would also appreciate any information, or 
reprints, you might have on the effect of radioactive 


fall-out on milk. 


Illinois 
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“KARI-KOOL Is Far Superior To 
The Other Pick-Up Tanks 
| Have Driven!” 


Writes MR. RAY STAMM, Alma Center, Wis. 


“I have driven several other makes of bulk pick-up 
farm tanks and am convinced that the 2000 gallon 
Kari-Kool I now drive is far superior to the others 
in workmanship, inside and out, convenience of 
rear compartments and the ease of handling on the 
roads. I like the large corners and off-floor mount- 
ing in all compartments for easy cleaning. I recom- 
mend any driver or creamery purchasing a bulk 
pick-up farm tank to see the Kari-Kool.” 


Alay Lamm 





Be sure to look at Kari-Kool before you buy 








It’s The ‘Best-Built’ Truck Tank On The Road! 

@ All 3 compartments are stainless steel, inside and out — with 4” 
diameter corners and pitched floors for easy cleaning and fast 
draining. All equipment is mounted off the floor. 

@ The non-sagging stainless steel doors are sealed weather-tight, 
with one-piece snap-on removable rubber gaskets. 

@ Heavy-duty, chrome-plated, solid brass refrigerator-type door 
hardware. 

@ Stainless steel sample box in separate compartment. Sample box 
is not exposed to heat and dust when loading and unloading milk. 

@ Kari-Kool meets all 3A standards. 





Built and backed by the world's largest manufacturer 
of milk coolers for the dairy farm 


Write Dept. 76 for complete information 


> DAIRY EQUIPMENT COMPANY, Madison, Wisconsin 
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ab weleRbicl-pa-me) ae-y 
complete line of 


quality cartons 
for the 
Dairy Industry 





more for your carton $ 


The “Inside Story” of 


QUALITY CONTROL 


at 
Dairypak Butler 





The consistent, uniform high 
quality of Dairypak Butler Pure-Pak’ 

cartons is no accident. Specialized 

experience has resulted in a rigid, 

step-by-step quality control 

program which checks every phase 

of production, from raw material 

to finished product. 

Beginning with the tree farms which 

supply pulpwood to the mills, 

Dairypak Butler process technicians 

carefully control every operation. 

Specially developed tests assure maintenance 

of the highest standards of quality control. 
Comprehensive, exhaustive testing is the one 
positive way to insure that your Dairypak 

Butler cartons will machine well in your plant 

— another way in which Dairypak Butler provides 
More for Your Carton Dollar. 


CLEVELAND 26, OHIO 





"ate 


PURE-PAK CARTONS ARE MANUFACTURED UNOER CB Bigs Me 
LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN TOUR PERSOMAL MILK CONTAINER 
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WITH DREW 


Cc. 1. P. CLEANERS 








er formance 





Only E. F. Drew & Co., Inc. —— 


ff This C lete Selecti , : 
ee ee eee Compare! DREW offers you a wider variety from 


of Custom C.I.P. Cleaners which to select exactly the right cleaner for each 

Bulk Tank Cleen +13—Controlled suds- particular C.I.P. problem. Ready to help you choose 

ing, alkaline synthetic detergent for is your DREW Technical Representative who will 

stainless steel bulk milk tanks. : i 

Pipe Cleen 15—High alkaline, low foam train your personnel, where necessary. And, with 

oar oe for circulation cleaning of Drew cleaners backed by Drew Research, you are 
«LP. UNITS. 

Chior Cleen #16—Alkaline, chlorinated certain of highly effective results at low usage levels. 
| -saniti d stainl tee! , ; : 

— Write for full information today. 


Drew Zip-O—A free-flowing instantly 
soluble concentration of acid and wet- 
ting agents for milkstone removal and 
heavy-duty cleaning. 


Drew Zip—Acid milkstone remover for 


tong tiene deposits and bake-on in heat EW offers 

exchange units. +o in 

Saree 8 r itam! 

Liquid Zip-O—Instantly soluble, highly pemembe : | f Vite 

concentrated combination of acids and plete \ es ° 

wetting agents for milkstone removal a com a | s ts! 

and general cleaning. mMilk— tubrico” 
additive? nvey . 


9-204 


DREW Se?) dh, ee ee 


PRODUCTS 


@ 15 East 26th Street, New York 10, N. Y. Dairy Division: Boonton, New Jersey 
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Short Timers from the editor 
There Is No Known Health Hazard in 


Dairy Wax 


STORY in the June 12 issue 
of the New York Post over the by- 
line of Robert G. Spivack, the 
Post's Washington Correspondent, 
touched off one of those dangerous 
journalistic bombshells with which 
the dairy industry is all too familiar. 
The Post story, headlined, “Report 
Cancer Agent In Some Milk Car- 
tons” was picked up by the wire 
services and given nationwide dis- 
tribution. It was a classic case of 
a spectacular headline blowing up 
a small scientific speculation into 
an unwarranted assumption of 
actuality. 


The Post story was based on a 
report of work done by three re- 
search workers at the University of 
Southern California School of Med- 
icine. This report appeared in the 
April 25, 1959 issue of the British 
scientific magazine, Nature. The 
research covered in the report 
sought to determine whether or not 
milk would wash out certain 
cancer-producing substances if they 
were incorporated in dairy wax. 


What the researchers did was to 
put some aromatic hydrocarbons 
which contain carcinogens or can- 
cer-producing agents into the wax. 
The wax so prepared was brought 
into contact with milk for various 
periods of time and at various tem- 
peratures. The wax was then ex- 
amined to determine whether or 
not the milk had washed out any 
of the hydrocarbons that had been 
put into the wax. The research 
team found that the milk did wash 
out the material from the wax. 


In the report there appeared 
these two highly significant sen- 
tences. “It should be emphasized 
that the elution (washing) results 
reported here relate exclusively to 
the polycyclic aromatic hydrocar- 
bons which were added, rather 
than to those occurring naturally 
in dairy wax. However, an analysis 


of several waxes revealed the pres- 
ence of a small amount of 1, 2, 5, 6 
dibenzanthracene of the order of 
one part per million in one of 
them. No 3, 4 benzpyrene could 
be detected at levels as low as | 
in 1,000,000,000.” Dibenzanthra- 
cene and benzpyrene are aromatic 
hydrocarbons which potent 
carcinogenic agents. 


are 


Findings Unverified 


Although we have not been able 
to confirm this we have been in- 
formed that the reference to one 
sample of wax containing a small 
amount of 1, 2, 5, 6 dibenzan- 
thracene was the result of work 
that Dr. Phillippe Shubik of the 
University of Chicago School of 
Medicine had done. Dr. Shubik 
examined about twenty samples 
of dairy wax sent to him by Dr. 
Wilhelm Hueper, Director of the 
National Institute of Health’s en- 
vironmental cancer section. Among 
these samples of wax Dr. Shubik 
found four that were suspicious. 
On further examination three were 
exonerated while in the fourth 
a small amount of dibenzanthra- 
cene — one part per million — was 
found. This finding could not be 
verified by subsequent testing. It 
was this finding to which the Cali- 
fornia researchers referred. In a 
statement dated June 16, 1959, 
Dr. Shubik reiterated this lack of 
verification. 


For the past year Dr. Shubik has 
been carrying on additional re- 
search concerning the question of 
carcinogens in dairy wax. This re- 
search has been instigated by the 
American Petroleum Institute. The 
research has been designed to find 
(1) a quick, simple method of test- 
ing wax for carcinogens, and (2) 
the establishment of levels of toler- 
ance among human beings to aro- 
matic hydrocarbons. 


In the course of his work during 


the last year Dr. Shubik examined 
26 different additional samples of 
wax. In a statement released on 
1959, Dr. Shubik said, 
“After one year no known cancer 
producing chemical has been found 
in 26 representative samples of 
dairy wax examined.” 

The facts, then, appear to be 
these: up to the present time, of 
all the samples of dairy wax that 
have been examined, a small quan- 
tity, part 
found in one. 


June 12, 


one million, 


Further investiga- 


per Was 
tion could not verify the presence 
of even this small amount. No one 
can say with certainty whether or 
not this amount of aromatic hydro- 
carbon will cause cancer in people. 
However, Dr. Hueper told the 
American Milk Review that twice 
the amount would cause cancer in 
mice but its effect on people was 
unknown. We conclude, therefore, 
that the amount of carcinogen that 
may or may not have been present 
in the one sample is not enough to 
cause cancer in mice. On the basis 
of statements by Dr. Shubik and 
Dr. Hans L. Falk of the Califor- 
nia group we conclude it is ex- 
tremely doubtful that such amounts 
of carcinogen could cause cancer 
in people. We conclude, finally 
that the existence of even a small 
amount of dibenzanthracene in the 
one sample where it was reported 
in the Nature article is doubtful be- 
cause it could not be verified by 
subsequent investigations. In short, 
the newspaper headlines were writ 
ten on the basis of the unverified 
presence of a small amount of a 
cancer-producing agent in one sam- 
ple of some 50 dairy waxes ex- 
amined, an amount insufficient to 
cause cancer in mice and whose 
ability to cause cancer in people 
is considered extremely unlikely 
by scientific authorities. A very 
dubious molehill was made into a 
very unreasonable mountain. 
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- but your volume need not drop! 


is When those vacationers hit the highways — 25 million of them this summer — there’s no 
need for your volume to fall off! You can stop them and sell them at the service 


stations in your area with Vendo Milk and Ice Cream Venders. Appealingly and attractively 








its 

. designed, the Vendo machines will merchandise your products to the whole family 
. 

« ... do it consistently, day and night . . . build sales you can’t get any other way. 
re 

od 

iCc- 

| ; 

z Vendo offers you the Standard, Master and Universal Milk | pe 

ve Venders—from half-pints to quarts, there’s a capacity for any Cc MILK 

it location. And for those ice cream sales, the Vendo Ice Cream splints ee 
ed Vender provides three selections to suit any taste. FE 
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- THE COMPANY 
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ry 7400 EAST 12th STREET @ KANSAS CITY 26, MISSOURI 
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WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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Milk and the Public Press 


AUTIOUSLY sensational headlines in many of the nation’s news- 
papers on June 12 stated that cancer-producing agents had been found 
in some of the waxes used to coat paper milk cartons. Despite the fact 
that a little digging would have shown the unverified nature of the report, 
despite the fact that statements by research people who made the 
report said that “a public hazard is extremely unlikely,” the suggestion 
that a very minute quantity of cancer-producing carcinogen had been 
found in “a small number of waxes that coat milk cartons” was all that 
was needed to produce a pretty devastating crop of headlines. The head- 
lines were not an accurate reflection of the research reports. They 
were classic examples of misplaced and misleading emphasis. They were 
unreasonable — but they were printed. 


This episode is a disturbing illustration of a problem that extends far 
beyond the milk business. In a speech given before the Wisconsin Press 
Association, Frank Neu, Director of Public Relations for the American 
Dairy Association, declared, “I would venture the prediction that the 
greatest threat to freedom of the press in the United States today is what 
I would label irresponsibility in the press itself.” 


The only thing a newspaper has to sell is an audience. The first rule 
of publishing is to get that audience just as the first rule in the milk business 
is to get volume. To get that audience the newspapers must publish 
news that will attract public attention. Milk is known and respected in 
practically every household in the nation. When anything happens that 
raises a question about that respect a great many people are interested. 
Consequently cholesterol, strontium 90, milk prices, dairy wax have all 
received the spectacular treatment that modern journalism accords those 
subjects calculated to generate readership. 


The problem is too deep-rooted in the economics of publishing to 
expect the milk industry to be able to develop any immediate and com- 
pletely effective corrective action. It is a condition with which the 
industry must live as long as present publishing concepts prevail. How- 
ever, the situation does serve to place a new and higher value on the 
work that such men as Carroll Bateman of the Milk Industry Foundation, 
Bill Epple of NDC, Frank Neu of ADA, Dan Wetlin of New Jersey, 
Henry Geisinger of Pennsylvania and others have been doing in the field 
of public relations. Theirs is a difficult, often unappreciated, more often 
misunderstood task. But as long as milk is subject to blame for anything 
from heart disease to inflation, they constitute the first line of defense 
against the very real danger posed by a circulation hungry press. 
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The figures clearly show—and most bottlers will 
confirm—that sales of milk in 44 gallon and 
1 gallon containers are on the increase. The trend 


started several years ago. 


Survey results point out that (1) home delivery 
users consume more milk (on the average) than 
users who buy elsewhere and, (2) that there is a 
definite preference for glass containers on home 


delivery routes. So-0-0-0... 


Accerituate the positive—meet the trend—don’t 


get caught without sufficient glass bottles. 


For your every glass milk bottle need—see Lamb! 

The trend is up! 
— 
MEMBER! 
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Gentlemen: 
| get it. Need more information. Send details [ 
Have representative call (). 
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and the super market operator 


By HERBERT SAAL 


HE SUPER MARKET is as- 


suming constantly 
tance as a factor in the milk busi- 
ness. 


greater impor- 


Some milk distributors want 
no part of super market distribu- 
tion. Others want nothing else but. 
Whatever the attitude, there is little 
question the super market has be- 
come a major outlet for milk and 
dairy products and, because of the 
volumes that are handled, exerts a 
powerful influence on the price 
structure. Indeed, there are many 
Huid milk hold 
that the pricing function is passing 
away from the milk industry to the 
super markets. 


distributors who 


In 1957 the super market chains 
sold $516,000,000 worth of fluid 
milk and cream. This represents a 
60 per cent increase over 1955 
when $323,000,000 worth of fluid 
milk and cream were sold in super 
market chains. 

The super market continues to 
Market 


ports that the super markets added 
in 1958 represented 16 per cent of 


grow. Supe Institute re- 


all supers in operation at the end 
of the year. Six per cent of the 
super markets 


were extensively 


renovated during the year. 


Institute com- 
panies are planning to step up their 
program of store expansion this 
Definite plans call for the 
opening of one new super market 
for every five operated by SMI 
members at the beginning of 


Furthermore, 


year. 


the year. Major remodelings are 
planned for seven per cent of the 


stores. 
Ideal Size 

The super market grows not only 
in numbers. It expands in indi- 
vidual size as well. Super market 
operators regard as ideal a super 
market with 13,300 square feet. 
Each time the question of ideal 
size has been asked of the respond- 
ents to the SMI query, the mem- 
bers expressed their 
much larger super market. 
question was first 
1949, again in 
1956. 


need for a 
The 
broached in 
1953 and then in 
It also grows in sales volume. 
In those stores which were exactly 
the same as to selling space in 1958 
as in 1957, sales were up two per 
cent in 1958 over 1957. 


What is a super market? 


The Super Market Institute says 
it is a complete departmentalized 


food store with a minimum sales 
volume of $1,000,000 and with at 
least the grocery department fully 
self-service. 
The general manager of 100 
chain stores in the East contends, 
“All super markets operate in ap- 
proximately the same way. They 
have the same structure and the 
same sources of supply. The dif- 
ference is in how they do it. Each 
super market, itself, can be given a 
personality. 
store where the manager can call 


I can take you to a 


all his customers by name and does 
so with a smile. His attitude and 
his way of doing things are trans- 
mitted to his subordinates in the 
store. He has given his store a 
personality.” 

In sum, the supermarket is noth- 
ing without the man. And what 
about the man? What is a super 
market operator? He is a man with 
a dual objective. One objective is 
to get people into his store and 
the other is to get them to buy once 
they are in. He is a businessman. 
He wants to make a profit. He 
has to turn this profit in a many- 
itemed, high-volume, low-mark up. 
increasingly competitive business. 


Today’s super market carries at 


. .. the moment of truth toward which all planning, 
merchandising and advertising have been directed 
comes when the customer reaches out for a 
product to put in her food basket. To get her into 
the store, the super market operator has learned 
that milk is an excellent attraction. 
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least 5,000 different items. Of 
these, at least 3,000 are constantly 
promoted. The super market op- 
erator likes promotions—they make 
the merchandise move. His pro- 
motion and his merchandising con- 
sciousness has been honed to a 
fine degree of receptivity. How- 
ever, he is highly selective. 

One observer of the super market 
scene says that the super market 
operator, while he likes promotions, 
has learned to keep a poker face, 
even about those for which he has 
great enthusiasm, for he gets to see 
so many of them. Significantly, it 
is rare that the operator will deny 
an audience to the seller of the 
promotion. 


all. 


Because promotions mean _busi- 
ness, the super market welcomes 
them. This, despite the fact that 
every year a larger number of 
items must be carried, aggravating 
what one seasoned observer calls 
the biggest problem that 
markets have—space. 


He wants to see them 


super 
For example, suppose there are 


30 cake mixes already on the mar- 
ket. A company develops seven 


Food Stores 


petitors of the cake mix maker do 
not sit by idly. They, too, have 
to come out with something new, 
offering premiums and prizes and 


taking up more space on _ the 
shelves. It mushrooms and_ the 


super market operators likes it be- 


cause it sells merchandise and 


brings people into his store. 


An example of an item that com- 
petes with dairy products for space 
in the dairy case is the refrigerated 
roll, the kind that you pop in the 
oven and comes out fresh-baked. 
This type of product has moved so 
well that the manufacturers have 
come out with refrigerated cookies, 
to be handled in the same manner. 
This pre-empts more room in the 
dairy case. Other items struggling 
for a place in the dairy case are 
fruit juices of various kinds, fruit 
salads, herring in wine and cream 
sauce. The super market operator 
is willing to give these items more 
space in the dairy case because 
each of them is highly profitable 
per unit. 

This mean that the 
super market operator will slight 
the dairy products. The opposite is 


does not 


— 
Founded 1859 





Chain super markets sold 23 billion dollars worth of goods in 
1958. This is big business in any league. It makes chains major 
factor in food distribution. Explains the powerful role of chains 
in establishing milk prices. A & P last year racked up sales of 
five billion dollars in stores like this. 


mixes and sends out 
coupons as a part of the promotion. 
Room has to be made on the cake 


mix shelves to 


new cake 


accommodate the 
shoppers taking advantage of the 
coupon offer. Meanwhile, the com- 


true. He recognizes the customer 
magnetism of the dairy case. One 
chain in California ran a survey 
that showed that 96 per cent of 
the people who came into the store 


visited the dairy section. 


American 


If he gives more space in the 
dairy case to other lines and if 
he does not reduce the variety and 
quantity of dairy products already 
there, the super market operator 
must expand his dairy case. And 
that is exactly what is happening. 
In the new Safeway stores, dairy 
sections have 80 feet of lineal space 
as against 24 to 40 feet in their 
older stores. 


He acts on the knowledge’ that 
fluid milk is the lure and therefore 
arranges the high-profit items, dairy 
and otherwise, in a neat, attractive 
display near the milk. 


The super market operator re- 
gards any of the 5,000 items in his 
store as a potential loss leader. This 
includes milk. When it comes to 
promotions and loss leaders, milk 
is just another product. It is as 
promotable and susceptible to loss- 
leadering as any other product in 
the shop. Furthermore, for the 
duration of the special sale, he de- 
mands cooperation, not only in 
price, but in services 
from the dealer; he wants and usu- 
ally gets twice- and even three- 
times-a-day deliveries. 


increased 


This demand for service by the 
super market 
the restless competitive drive for 
profit. One executive of a group 
of super market chains comments, 
“People in this industry are ad- 
minded and 
They are hard-buying people inter- 
ested in turnover. 


operator manifests 


promotion-minded. 


They are pro- 
motion-crazy, open to any kind of 
gimmick that promises more turn- 
over. They go in for store-wide 
promotions and product 
tions. They do a tremendous job 
in promoting and merchandising 
dairy products. From their sup- 
pliers they demand correct billing 
and from their dairy suppliers, they 
want their milk delivered into the 
store first thing in the morning.” 


promo- 


The super market operator is de- 
pendent to a certain extent on his 
supplier. The supplier must deliver 
what and when he says he. will. 
The supplier who has won the con- 
fidence of the super market oper- 
ator in this respect can sometimes 
get a higher price for his products 
from his super market customers. 
One wholesaler we know makes his 


services so useful to the super 
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, Year by year the number and variety of items merchandised in the dairy case grow bigger. 
si Note how little space is occupied by fluid milk, yet it is fluid milk upon which the super mar- 
es ket operator banks to get people into the store and over to the dairy case where they will buy 
” other, higher-profit items. 
Ip 
ts, 
d- 
d. 
- 
‘O- market operator that he is able to He will have to do it to maintain Another source of possible fric- 
of get a higher price for his goods and his profit margin. His demands for tion between the storekeeper and 
n- services when he feels such an in- additional services and more price the milk processor is the private 
de crease is justified. concessions may push the dairy label. The store’s demand _ for 
10- processor to the point where it no private label means that the proc- 
Recent developments in the super ; ; 
ob ; : longer will be profitable to deal essor must surrender the identity 
market business will make the oper- ; : “ 
ng pe ; e a with the super market operator. of his product which he may have 
ator even more of a hard-driving, Their interests will conflict. When , 
ip hard-selling person. A most im- hig ete ge eye enon been struggling for years to build 
é ‘ns, i as ha nec . — os —_ 
ng portant development is the com- ; Pl ~ up in the public mind or at least 
ey a 3 in a number of instances already, ail oi ‘ll 
petition with other super markets. process a brand that will be 
he : the super market operator goes into = 
Ee For each new super market opened, a competitive. 
“ the milk business or the milk proc- 
there are four super markets com- ene a , ' 
: . ; essor and distributor goes into the Che supermarket’s policy toward 
7" peting, according to Richard J. ; 
e- cee a ; super market business. An out- the buying of milk, or any product 
his Eavey, who has just stepped down standing example of the super mai 
‘ Ste Xe > « ; 3 ? ar- : . ‘ +a " . i 2 2 
= as president of the Super Market “ere | =| iene ! ‘. for that matter, will continue to be 
y Institute. Mr. Eavey operates et in the milk business 1s sateway based primarily on price. For it is 
ill. Sia ec A , Stores, which owns and operates ' ; ae 
Eavey’s Super Markets, Ft. Wayne, Pgiees with price reductions that he builds 
yn- tein ‘ the Lucerne Milk Company on the inulin te Wit ania. Wik. sen 
ana. : ; affic in his market. This, plus the 
er- —— West Coast. Another one is Daitch a” “s I ns 
nes The added pressure of competi- Crystal Dairies in New York. An sa . - ee ee ee eee 
cts tion is likely to force the super example of a dairy in the chain eo large-volume supplier, 
TS. market operator into an even store business is Lawson's of Akron, gives him a lever that emphasizes 
his harder-buying attitude toward his Ohio. Another is Meadowmoos the growing role he plays in setting 
per suppliers, milk suppliers included. Dairies of Chicago. the price of milk. 
Aonthly July, 1959 07 








28 


A 'Tax Break for Small Business 


We: you and your family 


after 
about 


live on is income 
The think 


taxes is not once a year, 


have to 
taxes. time to 
when you 
or your accountant are doing your 
tax return. 


income Tax planning 


and 


milk 


is a year-round 


last 


proposition, 


year Congress gave the 


distributor and other small busi- 
nesses their most important tax 
break in fifty years. You should 


know about it. 

This doesn’t mean that you have 
But you 
I leave all that 
It’s your busi- 


to become a tax expert. 


“Oh, 


accountant.” 


can't just say, 
to my 
ness, not his, and while friends are 
well-meaning and salesmen you 
with lots of 


interested 


deal may give you 


free advice, they're 
mostly in selling you separators o1 
filling machines, not in saving you 
taxes. 

Some milk distributors and other 
and their accountants o1 
atti- 


year, 


taxpayers 
tax attorneys took a go-slow 
this last 
preferring to wait until it had been 


tude on new law 
in operation for a 
they 
their businesses. 


year to see 
it to 
it’s time for 


whether should apply 
Now 


that second look. 


The tax break we are talking 
about affects small corporations 
“small” meaning fewer than ten 


Under the conditions 


provided in the 


stockholders. 


new law, small 
business corporations may pay no 
federal income the 
stockholders their 


shares of the corporation's income. 


tax. Instead, 


pay taxes on 


Allan J. Parker, 
a member of the 


an attorney, is 
New York Bar. 


By ALLAN J. PARKER 
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oe tis tb ae 


Tax planning now may result in consideebis savings 
and benefits for the small businessman. Congress has 


made significant changes in the tax law which may 
make it advisable for you to incorporate your business 


under the new law. 


amen poe - 


Corporations ordinarily are sub- 
ject to federal income tax 

30 per cent on their first $25,000 
of income; 52 
$25,000. 


taxpayer 


a severe 


per cent on anything 
over An individual mar- 


ried doesn’t pay 30. per 
taxes until 
$27,000. While 
small businessmen, including milk 


take 


corporation s 


cent of his income in 


he’s made over 


distributors, frequently 
their 
ings as salary, 


out 
much of earn- 


anything left in the 


corporation is still taxable at that 
heavy 30 per cent tax. 
Take for example Bill Jones, 


who with two partners operates a 
They split the 
profit of $30,000 last year 
three ways, paying a total 
of about $4,500 in taxes. Of course, 
as in any other business, 


medium-sized dairy. 
net 


evenly 


not every 
penny of profit can be taken home, 
but in a partnership or a single 
proprietorship, you have to pay 
the 


it out 


taxes on the net income of 


business, whether you draw 
or not. 
A few 


partners 


Bill 


about 


years and_ his 
talked forming a 


but found that the tax 


ago 


corporation, 


cost was too high. The current 
tax cost would be approximately 
$4,800 per year, assuming that 
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now. Qualified corporations can realize many benefits 


$9,000 were taken out in salary by 
each stockholder. 

But that’s 
story. The 


poration, upon which the corpora- 


not the whole tax 


money left in the cor- 


tion has already paid one tax, is 
still subject to another tax when it 
is taken out of the corporation and 
put in the stockholder’s hands as 
a dividend or on the wind-up ot 
The 
dollars thus are taxed twice 
the total tax cost of the 
would be somewhere 
$5,350 $6,000 
suming that the corporation’s earn- 
ings out. 


This two-tax provision on the same 


income 
. Result: 
operation 


the corporation. same 


between 


and per year, as- 


eventually are passed 
dollars is particularly hard on 
widows or retired stockholders who 
can't draw salaries. So up until 
1959 Bill and his partners kept on 
operating as a partnership. 

But for a lot of reasons — other 
than taxes — incorporating seemed 
First, is the im- 
portant matter of limited liability. 
This means, 


like a good idea. 


of course, that if their 
while out on his route badly 
injures a pedestrian and their in- 


driver, 


surance doesn’t cover the loss, the 


partners have to pay damages. 


They can lose not only their busi- 


nes! 
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ness, but their personal bank ac- 
counts and even their homes. 

limits their lia- 
bility. They can perhaps lose their 
interest in the 
that’s all. The 
shield 


A corporation 


corporation, but 
corporation is a 
between their homes and 
their creditors, and an_ effective 
one. 

Second, an insurance agent 
pointed out that if they had a 
corporation they could obtain acci- 
health 


themselves at very low cost. The 


dent and insurance for 
corporation could pay the premi- 
ums of, say, $200 a year, taking 
a deduction for this amount for tax 
purposes. The value of the policies, 
however, would not be taxable to 
the stockholder-officers. The same 
thing could be done with group 
here the 
group would probably have to in- 
clude more than just the officers 
of the corporation. 


life insurance, except 


Again, a corporate employee, in- 
cluding officers, can qualify for up 
to $100 a week tax-free sick pay 
if he is away from the job due to 
illness or injury. A partner or single 
owner gets no such tax break. For 
Bill Jones, who was out for 4 weeks 
with a broken hip last year, this 
point alone would have saved $104 
in taxes. while the law 
doesn’t say you have to include 


Again, 


other employees such as drivers 
or bookkeepers in such a_ salary 
continuation plan, sound personnel 
practice might require it. 


Still further, a small corporation 
can provide a pension plan for its 
officers on retirement. Any insur- 
ance agent, at the drop of a hat, 
will tell you how pensions are not 
just for big business. The tax laws 
favor corporate pension plans; they 
do not yet provide for pension 
plans for the self-employed or 
partners. 


A payment of $50 a month into 
a pension plan for each officer is 
deductible by the corporation. It 
does not increase the officer's tax- 
What's more, the 
fund which builds up interest for 


able income. 


retirement year after year is also 
tax-free. It may be added, how- 
ever, that corporate officers cannot 
have a tax-favored pension plan 
just for themselves. The law re- 
quires that such a plan may not 
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discriminate in favor of officers, 
stockholders, or supervisory person- 
nel. However, including other 
have 


worked for a reasonable period of 


permanent employees who 
time often costs surprisingly little 
after taxes, and sometimes can take 
the place of a planned salary in- 
crease. 

Doing business as a corporation 
may have other advantages ove 
a partnership. A corporation con- 
tinues on even though stockholders 
may die. A partnership is usually 
terminated by the death of a part- 
ner and involved arrangements may 
have to be made with the estate 
of a partner who dies. During life, 
unity of action in a corporation is 
more easily obtained. 

Yes, doing business as a cor- 
poration seemed attractive to Bill 
Jones and his partners, until they 
took a look at the tax picture. This 
look ruled out incorporating until 
last year. 


More Real Income 


But in 1958, Congress listened 
to the plea of the small business 
man and made a far-reaching and 
significant change in the tax laws. 
Today, a qualifying corporation can 
elect not to pay any corporate tax 
at all. 
of the corporation are taxed to the 
shareholders in proportion to the 
stock they own at their usually 
lower tax brackets as though they 
had been distributed, whether 
they are distributed in fact or not. 


Instead, the net earnings 


In other words, the corporation is 
taxed more or less as a partnership, 
but all of the other tax and non- 
tax advantages of doing business 
as a corporation are kept. Now for 
Bill and the other stockholders of 
Jones Dairy, Inc. the total tax bill 
is the same as it was, but the tax- 
free fringe benefits actually result 
in more real income for the stock- 
holders: after taxes than they had 
before. 


There are other possible tax 
benefits — particularly where the 
corporation’s income is a little 
larger. For example, Bill Jones 
could put some of this stock in the 
name of minor children. Then part 
of the corporation’s income would 
be taxed to them. On approxi- 
mately the first $700 of income the 
children would pay no income tax 


at all and the lowest brackets on 
any additional income. For a tax- 
payer in a $25,000 tax bracket, 
shifting $3,000 of income to three 
children would mean a net saving 
of $870 to the family in taxes. 
However, the law does say that 
there are some limits to this pro- 
cedure. Dad has to be allowed a 
reasonable salary taxed to him in 
his higher bracket before the chil- 
dren are taxed on income in their 
lower bracket. 


Again if the corporation has a 
loss in any year this can be passed 
through to the 
offset other income 
income. 


stockholders to 
such as salary 


Not every corporation, of course, 
qualifies for the special new elec- 
tion, and not every qualified cor- 
poration will necessarily want to 
make it. The requirements include 
the following: 

1. Not 
holders. 


more than ten stock- 


2. Unanimous action by stock- 


holders in making this election to 
eliminate the corporate tax. 


3. All stockholders (except an 
estate) must be individuals. 


4. There may not be more than 
one class of stock. 


5. All stockholders must be U. S. 
citizens. 


6. The corporation is not 80 per 
cent the owner of any other cor- 
poration. 


7. The corporation must be a 
United States corporation with at 
least 20 per cent of its receipts 
from sources in the United States. 


8. At least 80 per cent of its 
receipts must be derived from what 
might be called earned income 
not dividends, interest, or royalties. 


Sound interesting? Should you 
incorporate your business? If you’re 
already a corporation, should you 
make this election? By all means, 
talk it over with your attorney o1 
accountant. As a 
once said, 


judge 
“Taxes are enforced 


famous 


exactions, not voluntary contribu- 
tions. Everyone must pay his fair 
share, but no more.” You owe it 
to your family to take advantage 
of every break Congress gives the 
small business man. 
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A 'Tax Break for Small Business 


HAT you and your family 
have to live on is income after 
taxes. The time to think about 


taxes is not once a year, when you 
or your accountant are doing your 
return. 


income tax Tax planning 


and 
milk 


busi- 


is a 
last 
distributor and 
their 

fifty 
know about it. 


year-round proposition, 


year Congress gave the 
other small 


nesses most important tax 


break in years. You should 
This doesn’t mean that you have 
But 
all that 


It’s your busi- 


to become a tax expert. you 


can't just say, “Oh, I leave 
to my accountant.” 
ness, not his, and while friends are 
salesmen 
lots of 


interested 


well-meaning and you 


deal with may give you 


free advice, they’re 
mostly in selling you separators o1 


filling 


taxes. 


machines, not in saving you 
Some milk distributors and other 
accountants o1 
atti- 


year, 


taxpayers and their 
tax attorneys took a go-slow 
this last 


preferring to wait until it had been 


tude on new law 


in operation for a year to see 
it to 
it’s time for 


whether they should apply 
their businesses. Now 
that second look. 
The tax 
about 


talking 


affects small corporations 


break we are 
“small” meaning fewer than ten 
stockholders. Under the 
provided in the 


conditions 
new law, small 
business corporations may pay no 
federal income tax. Instead, the 
stockholders their 


shares of the corporation’s income. 


pay taxes on 


Allan J. Parker, 


a member of the New York Bar. 


an attorney, is 


By ALLAN J. PARKER 
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Tax planning now may result in connitenalie ge at 


and benefits for the small businessman. Congress has 


made significant changes in the tax law which may 
make it advisable for you to incorporate your business 


under the new law. 


ae pn 


Corporations ordinarily are sub- 
federal income tax 

30 per cent on their first $25,000 
of income; 52 per cent on anything 
$25,000. 


ried taxpayer 


ject to a severe 


over An individual mar- 


doesn’t pay 30 per 
taxes until 
$27,000. While 


including milk 


cent of his income in 


he’s made over 
small businessmen, 
distributors, frequently take out 
their 


ings as salary, 


much of corporation’s earn- 


anything left in the 


corporation is still taxable at that 
heavy 30 per cent tax. 
Take for example Bill Jones, 


who with two partners operates a 
They split the 
net profit of $30,000 last year 
evenly three ways, paying a total 
of about $4,500 in taxes. Of course, 
as in any other business, 


medium-sized dairy. 


not every 
penny of profit can be taken home, 
but in a partnership or a single 
proprietorship, have to 


you pay 


taxes on the net income of the 


business, whether you draw it out 
or not. 

A few years ago Bill and his 
partners talked about forming a 


but found that the tax 
high. The 
tax cost would be 
$4,800 per 


corporation, 


cost was too current 


approximately 
that 


year, assuming 


now. Qualified corporations can realize many. ree 


$9,000 were taken out in salary by 
each stockholder. 


But that’s not the 
story. The 


whole tax 


money left in the cor- 
poration, upon which the corpora- 
tion has already paid one tax, is 
still subject to another tax when it 
is taken out of the corporation and 
put in the stockholder’s hands as 
a dividend or on the wind-up of 
income 
Result: 


operation 


the corporation. The same 
dollars thus are taxed twice. 
the total tax cost of the 
would be somewhere between 
$6,000 per 
suming that the corporation’s earn- 
ings 
This two-tax provision on the same 


$5,350 and year, as- 


eventually are passed out. 
dollars is particularly hard on 
widows or retired stockholders who 
can't draw salaries. So up until 
1959 Bill and his partners kept on 
operating as a partnership. 

But for a lot of reasons — other 
than taxes — incorporating seemed 
like a good idea. First, is the 
portant matter of limited liability. 
that if their 
while out on his route badly 


im- 
This means, of course, 
driver, 
injures a pedestrian and their in- 
surance doesn’t cover the loss, the 


partners have to pay damages. 


They can lose not only their busi- 
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ness, but their personal bank ac- 
counts and even their homes. 


their lia- 
bility. They can perhaps lose their 
interest in the 
that’s all. The 


A corporation limits 


corporation, but 
corporation is a 


shield between their homes and 
their creditors, and an_ effective 
one. 


Second, an insurance agent 
pointed out that if they had a 
corporation they could obtain acci- 
dent health 


themselves at very low cost. The 


and insurance for 
corporation could pay the premi- 
ums of, say, $200 a year, taking 
a deduction for this amount for tax 
purposes. The value of the policies, 
however, would not be taxable to 
the stockholder-officers. The same 
thing could be done with group 
here the 
group would probably have to in- 
clude more than just the officers 
of the corporation. 


life insurance, except 


Again, a corporate employee, in- 
cluding officers, can qualify for up 
to $100 a week tax-free sick pay 
if he is away from the job due to 
illness or injury. A partner or single 
owner gets no such tax break. For 
Bill Jones, who was out for 4 weeks 
with a broken hip last year, this 
point alone would have saved $104 
in taxes. 


Again, while the law 


doesn’t say you have to include 
other employees such as drivers 
or bookkeepers in such a_ salary 
continuation plan, sound personne! 


practice might require it. 


Still further, a small corporation 
can provide a pension plan for its 
officers on retirement. Any insur- 
ance agent, at the drop of a hat, 
will tell you how pensions are not 
just for big business. The tax laws 
favor corporate pension plans; they 
do not yet provide for pension 
plans for the self-employed or 
partners. 

A payment of $50 a month into 
a pension plan for each officer is 
deductible by the corporation. It 
does not increase the officer's tax- 
What’s more, the 
fund which builds up interest for 


able income. 
retirement year after year is also 


tax-free. It may be added, how- 
ever, that corporate officers cannot 
have a tax-favored pension plan 
just for themselves. The law re- 


quires that such a plan may not 


Aonthly July, 1959 


discriminate in favor of officers, 
stockholders, or supervisory person- 
nel. However, 


including other 


permanent employees who have 
worked for a reasonable period ot 
time often costs surprisingly little 
after taxes, and sometimes can take 
the place of a planned salary in- 
crease, 

Doing business as a corporation 
may have other advantages over 
a partnership. A corporation con- 
tinues on even though stockholders 
may die. A partnership is usually 
terminated by the death of a part- 
ner and involved arrangements may 
have to be made with the estate 
of a partner who dies. During life, 
unity of action in a corporation is 
more easily obtained. 


Yes, doing business as a_ cor- 
poration seemed attractive to Bill 
Jones and his partners, until they 
took a look at the tax picture. This 
look ruled out incorporating until 
last year. 


More Real Income 


But in 1958, Congress listened 
to the plea of the small business 
man and made a far-reaching and 
significant change in the tax laws. 
Today, a qualifying corporation can 
elect not to pay any corporate tax 
at all. Instead, the net 
of the corporation are taxed to the 
shareholders in proportion to the 
stock they own at their usually 


earnings 


lower tax brackets as though they 
had distributed, whether 
they are distributed in fact or not. 


been 


In other words, the corporation is 
taxed more or less as a partnership, 
but all of the other tax and non- 
tax advantages of doing business 
as a corporation are kept. Now for 
Bill and the other stockholders of 
Jones Dairy, Inc. the total tax bill 
is the same as it was, but the tax- 
free fringe benefits actually result 
in more real income for the stock- 
holders: after taxes than they had 
before. 

There are other possible tax 
benefits — particularly where the 
corporation’s income is a little 
larger. For example, Bill Jones 
could put some of this stock in the 
name of minor children. Then part 
of the corporation’s income would 
them. On approxi- 
mately the first $700 of income the 


be taxed to 


children would pay no income tax 


at all and the lowest brackets on 
any additional income. For a tax- 
$25,000 tax bracket, 
shifting $3,000 of income to three 
children would mean a net saving 
of $870 to the family in taxes. 
However, the law does say that 
there are some limits to this pro- 
cedure. Dad has to be allowed a 
reasonable salary taxed to him in 
his higher bracket before the chil- 
dren are taxed on income in their 
lower bracket. 


payer in a 


Again if the corporation has a 
loss in any year this can be passed 
through to the 
offset other income 


stockholders to 
such as salary 
income. 


Not every corporation, of course, 
qualifies for the special new elec- 
tion, and not every qualified cor- 
poration will necessarily want to 
make it. The requirements include 
the following: 


1. Not more than ten stock- 
holders. 
2. Unanimous action by stock- 


holders in making this election to 
eliminate the corporate tax. 


3. All stockholders (except an 


estate) must be individuals. 


4. There may not be more than 
one class of stock. 


5. All stockholders must be U. S. 
citizens. 


6. The corporation is not 80 per 


cent the owner of any other cor- 


poration. 


7. The corporation must be a 
United States corporation with at 
least 20 per 


cent of its receipts 


from sources in the United States. 


8. At least 80 per cent of its 
receipts must be derived from what 
might be called earned income 
not dividends, interest, or royalties. 


Sound interesting? Should you 
incorporate your business? If you’re 
already a corporation, should you 
make this election? By all means, 
talk it over with your attorney o1 
accountant. As a 
once 


famous judge 
are enforced 
exactions, not voluntary contribu- 


tions. Everyone must pay his fair 


said, “Taxes 


share, but no more.” You owe it 
to your family to take advantage 
of every break Congress gives the 
small business man. 































1. Each plastic liner is made 
ready in this manner for inser- 
tion into the can. Sixty-pound 
tins are then lined with plastic 
prior to being filled with cottage 
cheese and brine. 


2. Cottage cheese is scooped 
out of the vat into the 60- 
pound can. 
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New 


j Mirren YEARS of experimen- 


tation, the Dairymen’s League Co- 
operative Association, Inc., of New 
York, has applied for a patent on a 
process that keeps cottage cheese 
just as fresh as the day it was made 
for at least five months. The most 
spectacular consequence for the 
League is that it can now produce 
cottage cheese for from 1% cents to 
two cents a pound less, after the 
flush period when milk for manu- 
facturing purposes is less available 
and therefore more costly. 

Here is how the process works: 
When the cottage cheese is ready 
for packaging, a 24” x 36” plastic 
liner is inserted in a light metal 
container with a capacity of 60 
pounds. Curd and brine are poured 
into the can in predetermined 
proportions. 

As much air as possible is forced 
out of the plastic container, with 
the man pressing both hands gently 


3. Cheese is intermingled with 
predetermined quantities of 
brine. 


American Milk Review 


Method of Pt 


against the plastic bag, inward and 
upward. The top of the bag is then 
twisted into a rope and fastened 
with an aluminum clip to keep the 
bag air-tight. Aluminum is the only 
material used to seal the bag be- 
cause it will not rust. 

The remainder of the plastic rope 
is tucked along the bag in the can. 

The lid is secured to the top 
of the can, which is now ready for 


cold storage. 

The cheese is stored at below 
32 degrees F. without freezing be- 
cause the salt solution depresses 
the freezing point. 

While in the cold room, the 
cheese is tagged and subjected to 
periodic bacteriological tests. 

When it is removed from the 
cold room, the cheese is poured 
from the can into a vat, where it 
is washed to remove brine. It can 
then be sold as is or blended with 


4. Air is forced out of plastic 
container, ends are twisted and 
sealed with clip. 
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Developed by researchers of Dairymen’s League, N. Y., process can save 
from one-and-a-half to two cents a pound 


newly-made cottage cheese. The 
shelf-life of this product is longer 
than normal. 


Henry Leber, chairman of the 
League’s research development 
committee and technical supervisor 
of the manufacturing division, told 
the American Milk Review and 
Milk Plant Monthly at the Syra- 
cuse, New York, plant of Dairy- 
men’s League, “From April | until 
June 30 there is a greater produc- 
tion of milk than at other times. 
This makes more milk available for 
the manufacture of cottage cheese. 

It was our objective in develop- 
ing this process to take advantage 
of this availability. We make cot- 
tage cheese with the skim in April, 
May and June with this new proc- 


5. Henry Leber, (below) Dairymen’s League 
technical research head, examines identifying 
tag on cottage cheese in cold room. 


6. At right, cheese which has been stored for 
some months is added to a freshly-made vat 
during a period of lower production. 





By HERBERT SAAL 


ess and store it until needed in 
periods of shorter production. 


The cottage cheese made in flush 
months is stored until blended with 
the production in later months. 
The 1% to two cents savings is the 
difference between the higher price 
of skim milk at the levels in later 
months, and the lower price of 
skim milk at the April, May and 
June level. 


Mr. Leber is quick to point out 
that there is nothing inferior about 
the product made in April and that 
it is not being blended so as to mask 
inferiority. The blending of the 
spring cottage cheese with the late 
summer's product is based on eco- 
nomic necessity: there is always a 
surplus — it is just smaller in the 


summer than in the spring — and 
cottage cheese must be made dur- 
ing the summer months. 


In a test operation in 1958 
in upstate New York, Dairymen’s 
League sold cottage cheese pro- 
duced with this process. At the 
State Fair in Syracuse, New York, 
in 1958, Dairymen’s League cot- 
tage cheese, made months before, 
was of such high quality it was 


rated third among 30 entries. 


We tried some _ five-months-old 
cottage cheese made under the new 
process at the League's Syracuse 
plant and found the large curds 


firm, fresh and tasty. We also 


(Please Turn to Page 86) 
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"To Measure is to Economize 


Measuring Utilities in Order to 
Determine Costs 


URRENT trends in the dairy 
industry emphasize the need for 
economies in the area of utilities. 
Large national organizations, 
through their own professional en- 
gineers field engineers, are 
studying every phase of plant op- 
eration to reduce General 
management in the dairy industry, 
especially among the independents, 
has not given plant engineering 
and _ utilities the attention 
they deserve. In spite of the fact 
that costs are going higher and 
quantities, especially of power, are 
constantly increasing because of 
more automatic operation, utilities 
remain a much neglected area. 
Cutting utilities costs and wastes 
is an important phase of manage- 
ment responsibility in this highly 
competitive age. All savings are 
pure profit. 


and 


costs. 


costs 


Profit from reduced expenses can 
be better appreciated when it is 
realized that a saving of $1,000 
is 2% per cent net profit on $40,000 
sales volume. As Fred H. Calhoun 
wrote in “Utilities Costs Too 
High?” $62.50 per month saved 
is equal to the profit on 12,500 
quarts of milk, based on a profit 
of one-half cent a quart. 


One essential to management in 
the control of utilities costs is a 
means whereby cost records are 
received while they are fresh, so 
that causes of out-of-line reports 
can be analyzed and _ corrected 
promptly. An important working 
tool in this connection is compara- 
tive cost records for various size 
plants in different areas and op- 
erating under various conditions. 
This is a job for the dairy industry, 


By WILLIAM J. O’BRIEN 


working through its trade associa- 
tions, members and 


educational institutions. 


cooperating 


It often requires the joint efforts 
of management, accounting and en- 
gineering to determine quantitative 
use of utilities in terms of standard 
units, and then 
translate those units into the im- 
portant cost standard — dollars and 
cents. 


establish _ rates, 


In the case of purchased 


utilities, such as district steam 
which is available in many large 
cities, water in most urban areas, 
natural gas in an ever-increasing 
number of communities, and elec- 
tric power practically everywhere, 


costs are definitely known since 





This industrial meter shows 
both the dial and straight 
line methods of reading. 
The dial is read as a clock 
is read. The cumulative total 
appears in the straight line 
enumeration. 


American 


and 
billed at regulated rates. In plants 
which produce their own steam, 


these services are metered 


generate their own electric power 
or pump water from wells, costs 
must be just as accurately shown. 
In fact, an important decision in 
utilities cost control is whether util- 
ities should be purchased or plant- 
produced. This decision can be 
made only on the basis of com- 
parative costs. Naturally, in deter- 
mining the cost of plant-produced 
utilities, all factors must be taken 
into consideration, such as interest 
on the investment, depreciation, 
fuel, 


labor, maintenance and repairs. 


taxes, insurance, materials, 


In addition, to the efficiency of 
the plant as a whole, the efficiency 
of each piece of equipment, as 
well as of each operator, can be 
measured by relatively simple 
means and the records analyzed 
for comparison. The results may 
be spectacular. In one organization 
which operates plants of 
widely varying sizes in many com- 
munities, a 


many 


complete unit cost 
control system revealed the follow- 
ing: steam in the highest cost plant 
was 4 times as costly as in the low- 
est cost plant. 


There was a variation in cost of 
generated power of 50 per cent 
among the various plants. In some 
plants, purchased power proved 
to be considerably less costly than 
generated power; in others, three 
times as much. 


Power factors varied from 6] 


per cent to 85 per cent. 


Water costs varied from 3 cents 


per 1000 gallons pumped from 
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wells to as much as 24 cents for 
water purchased from the city. 


Public utilities often charge pen- 
alties for excessive peak demand. 

A study by the American Hotel 
Association showed that refrigera- 
tion costs in some hotels are as 
much as 20 times as much as in 
the most efficient. The point is 
that important savings are possible 
through an accurate analysis of 
utility costs. 

Take the matter of steam gener- 
ation. Equipment in dairy plants 
varies all the way from old hand- 
fired without 
adequate controls, to the 
efficient modern packaged units. 


coal boilers, many 


most 


Practically all dairies operate at 
from 60 to 150 lb. steam pressure. 
Steam is used directly in process- 
ing, pasteurizing and plant clean- 


ing, so that a_ relatively small 
amount of condensation (distilled 
water) is returned to the boiler. 


A proportionately large amount of 
make-up water is required, which 
must be softened or otherwise 
chemically treated and then heated 
for boiler feed either by external 
heaters or in the boiler itself. This 
takes fuel. The dairy industry gen- 
erally compares unfavorably with 
other process industries which re- 
their condensation 


claim most of 


for boiler feed. 





Meter shown here is known 
as a Shuntflo Meter. It used 
to measure steam, air or 
flow in lines. The meter 
should be installed up- 
stream from the valve nor- 
mally used to shut off or 
control service. Substantial 
savings have been reported 
by firms using steam meter- 
ing devices. 


Pascal is frequently quoted as 
writing, “To measure is to econo- 
Others “To 


control is to conserve.” These two 


mize.” have. stated, 


basic ideas can be combined — 
“Measure and control are the essen- 
The first step 


in progressive utilities cost control 


tials of economy.” 


is measurement. 


Types of Meters 

Several types of meters are avail- 
able for use in determining gen- 
Orifice type 
recording flow meters may be used 


erated steam costs. 
on each boiler, or a totalizing meter 
in the steam main to measure flow 
from all boilers. In larger mains, 
a shunt type flow meter with in- 
tegrated scale may be used. To- 
talizer, indicator, recorders and 


demand recorders also serve a 
useful purpose. In all cases, tem- 
perature recorders should be used 
on the boiler feed water supply to 
adjust to the “from and at 212°” 
basis for measuring steam evapora- 


Shunt 
desirable for individual units and 


tion. flow meters are also 
processes to measure cost of specific 
operations. 

electric 


In measuring cost of 


power, the use of conventional 
watt hour meters, voltmeters and 
ammeters can be supplemented by 
power factor and demand recorders 


to point out conditions that may 


result in rate penalties. 





Water is a_ vitally important 
utility which is prolifically wasted 
in the dairy industry. Water gen- 
erally overflows from process and 
pasteurizing equipment, can and 
bottle washers in huge volumes. 
In plant-cleaning operations, it is 
common practice to use manually- 
operated open hoses with hot water 
supplied by a manual steam-water 
mixing unit. These hoses are fre- 
quently left running when not in 
actual use, wasting up to 20 gallons 
of hot water per minute per hose 
stations. 


Cold water should be metered 
and priced at the source. In addi- 
tion, the cost of heating the water 
must also be determined for accu- 
rate cost control. There are many 
steps which can be taken to reduce 
the waste of hot water. For ex- 
ample, self-closing spray nozzles 
do a more effective cleaning job 
than open hoses and require only 
1 to 5 gallons per minute compared 
with 20 gallons per 
open hoses. The nozzles close auto- 


minute for 


matically when not in use. Instead 
of uncontrolled, often dangerous, 
steam and water mixing devices, 
automatic packaged steam-water 
mixers can be employed to pro- 
duce water 
trolled 115 
and at 180 


at an accurately con- 
F. for general cleaning 
F. for sterile rinse. 
While refrigeration is commer- 
cially available in some cities, most 
plants must operate their own re- 
frigeration equipment. Since about 
half of the total electric power in 
a dairy plant is used for refrigera- 
tion, it is important that all equip- 
ment be carefully operated and 


maintained. 


When primary unit costs rates 
and departmental distribution have 
been established, daily records of 
unit and dollar costs can be tabu- 
lated for daily, weekly or monthly 
review. Revealing comparisons can 
be made by setting up monthly 
graphs of heat, power and water 
costs charted against production. 
When such graphs are made for 
several years, improvements and 
deterioration of cost ratios can be 
quickly noted and, where neces- 
sary, corrective steps taken. 


(Please Turn to Page 88) 


Write No. 35 on Reader Service Card > 


American Milk Review and Milk Plant Monthly 


















we 
peers 
4 


= eae ly aise 


J.H. DUNNING CORPORATION - 1950 POST ROAD - DARIEN, CONN. 








1950 








a Coed 


Your next Case 


DURA-PAK 


= 


DUNNING 
$399 








CHECK THESE FEATURES: | ee, 


WEIGHS ONLY 3 POUNDS 5 to 8 pounds lighter 
than conventional cases. Dramatic weight reduction means 
greatly increased pay loads. Light weight and molded round 
corners mean easier, safer handling. 


RUGGED, STRONG Proven superior tensile and im- 
pact strength. Strong vertical ribs for safe multiple stacking. 
Cushions milk containers against impact, abrasion or puncture. 


MADE FOR AUTOMATIC HANDLING Reinforced 


hand-holds on all sides. Maintains exact dimensions within 
+.009 for automatic packing and stacking. 


LOWEST COST PER TRIP Weight reduction of 24 
or more means greatly increased pay loads, higher effi- 
ciency, greater over-the-road capacity. And you get more 
trips per case. 


STACKS WITH PRESENT CASES Can be stacked 
efficiently with itself and similar size cases of all types. 
Reinforced lip for extra strength. No change-over problem 
with your present cases. 


EASIEST TO CLEAN Super-sanitary, with no cracks or 
crevices. Permanently-clean, sparkling surface. No need for 
specia! case-washing equipment. Easily steam-cleaned, steri- 
lized by heat or chemicals. 








A TRULY 


MODERN MILK CASE 















































MADE FROM AMAZING GREX Molded completely 
from GREX high-density polyethylene, manufactured by 
W. R. Grace & Co. Best, by exhaustive tests, for the dairy 
industry. Unaffected by heat or cold (—180°F. to 260°F.). 
Excellent chemica! resistance to acids and alkalis which 
seriously deteriorate other types of cases. 


CHOICE OF COLORS Available in six “molded-in” 
colors: white, red, yellow, blue, green and orange, with 
dairy’s mame and address permanently imprinted in con- 
trasting color — your own exclusive color-code for mer- 
chandising and identification. 


COOLS FAST, INSULATES LONGER Cools fast 
because of air flow within corrugated walls, insulates best 
outdoors because of natural insulation and reflective qualities 
of GREX. 


EXTRA-STRONG REINFORCED BOTTOM 


Doubly-reinforced and wear-tested for superior abrasion re- 
sistance. Drains quickly and easily. 


SEE FOR YOURSELF 


Let us show you the DURA-PAK case, and demonstrate 
its outstanding characteristics. Write or call for a 
demonstration at your plant. 


DURA-PAK is available now in the 16-quart, 9 half-gallon size. 
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CORPORATION 


DARIEN, CONNECTICUT 


FACTORIES AT: BIDDEFORD, MAINE * BELLOWS FALLS, VT. (2) * MIDDLETOWN, N.Y. © LYNCHBURG, VA. 




















fast transportation 





careful handling .. . 





have not 
eliminated the 
farmer as a 
factor in the 
production of 
quality milk. 

In this article 
two experienced 


field and lab men 


describe .. . 


A new method for determining the 


quality of bulk tank milk 


l. IS generally accepted that 
the bacteria content of raw milk 
from dairy farms should not exceed 
200,000 per ml. in order for the 
milk to be used as a grade “A” 
product. This control gives a bottle 
of milk a good keeping quality 
and a good flavor may be expected 
if the cow has been fed a proper 
diet. By the same token, a sample 
of milk that contains 10,000 bac- 
teria per ml. or less is considered 
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By ROBERT DAVIS and JOSEPH T. KILLMEIER, JR. 


to be perfect by the producers and 
by most handlers and health of- 
ficials. 


Before converting to bulk han- 
dling, approximately 25 per cent 
of our producer samples of milk 
were found to be substandard 
(over 200,000 per ml.) in quality. 
Field work was constantly applied 
to these producers by dairy plant 


field-men and board of health in- 


spectors. We had many producers 
degraded due to high bacteria 
counts. Experience taught us that 
many of these instances were the 
result of improper cooling of the 
can milk, thereby allowing the 
bacteria present from initial con- 
tamination to multiply to excessive 


numbers. 


Now that we have experienced 


bulk handling for four years, we 









Production Conditions 







GOOD SANITATION METHODS 









(Clean cows, environment 40°F 
and utensils) 50°F 
60°F 

POOR SANITATION METHODS 
(Clean cows, dirty environment 40°F 
and utensils) 50°F 
60°F 






VERY POOR SANITATION METHODS 











Production Conditions 


GOOD PRODUCTION METHODS 
(Clean cows and equipment) 











POOR PRODUCTION METHODS 
(Dirty cows and dirty equipment) 













VERY POOR PRODUCTION METHODS 
(Very dirty cows and equipment) 












GROUP “A” 






























Sample Bacteria Bacteria Content 

Number Content After Preliminary 

of Initial Incubation 55° F. 

Samples For 18 Hours 

1 10,000 90,000 
2 10,000 20,000 
3 10,000 10,000 
a 10,000 10,000 
5 10,000 40,000 
6 10,000 10,000 
7 10,000 10,000 
8 10,000 10,000 
9 10,000 120,000 
10 10,000 20,000 
WI 10,000 30,000 
12 10,000 60,000 
13 10,000 70,000 
14 20,000 150,000 
15 20,000 20,000 
16 10,000 10,000 
17 120,000 120,000 
18 30,000 40,000 
19 90,000 100,000 
20 10,000 30,000 
21 20,000 20,000 
22 10,000 10,000 
23 10,000 80,000 
24 40,000 40,000 
25 10,000 10,000 
26 10,000 10,000 
27 10,000 10,000 
28 10,000 20,000 
29 10,000 20,000 
30 10,000 10,000 


TABLE 1: EFFECT OF TIME AND TEMPERATURE 
MILK UNDER VARIOUS CONDITIONS 


Storage Temperature 


(Dirty cows, environment 40°F 
and utensils) 50°F. 
60°F 


ON THE GROWTH OF BACTERIA IN 
Standard Plate Count Per Milliter 

Fresh 24 Hours 48 Hours 
4,295 4,138 4,566 
4,295 13,961 127,727 
4,295 1,587,333 33,011,111 
39,082 88,028 121,864 
39,082 177,437 831,615 
39,082 4,461,111 99,120,000 
136,533 281,646 538,775 
136,533 1,170,546 13,662,115 
136,533 24,673,571 639,884,615 


to 38° F.) 


Before Incubation 


10,000 
10,000 
10,000 
10,000 
10,000 
10,000 


20,000 
60,000 
70,000 
10,000 
20,000 
30,000 


120,000 
80,000 
10,000 
10,000 
40,000 
10,000 


TABLE 3: DIRECT MICROSCOPIC BACTERIOLOGICAL 
BULK MILK PRODUCERS ON HERD SAMPLES. 


Sample 
Number 


TABLE 2: RESULTS OF BULK RAW MILK PRODUCED UNDER VARIOUS CONDITIONS AND 
STORED 48 HRS. UNDER 40° F. (36° F. 


AND THEN INCUBATED 
FOR 18 HRS. AT 55° F. (Direct Microscopic) 


After Incubation 


10,000 
30,000 
20,000 
50,000 
10,000 
40,000 


420,000 
650,000 
300,000 
390,000 
600,000 
300,000 


1,200,000 
4,800,000 
1,800,000 
2,100,000 
4,500,000 

900,000 


EXAMINATIONS OF “GRADED” 


GROUP “B” 


Bacteria 
Content 
of Initial 
Samples 


10,000 
10,000 
40,000 
30,000 
10,000 
10,000 
10,000 
10,000 
80,000 
70,000 
10,000 
20,000 
10,000 
20,000 
10,000 
10,000 
20,000 
10,000 
50,000 
60,000 
10,000 
20,000 
10,000 
10,000 
10,000 
10,000 
30,000 
20,000 
10,000 
10,000 


Bacteria Content 

After Preliminary 

Incubation 55° F. 
For 18 Hours 


200,000 
360,000 
4,500,000 
350,000 
350,000 
250,000 
270,000 
660,000 
4,800,000 
300,000 
900,000 
200,000 
1,800,000 
900,000 
200,000 
300,000 
420,000 
906, 000 
650,000 
650,000 
350,000 
600,000 
1,500,000 
750,000 
1,200,000 
2,100,000 
300,000 
600,000 
250,000 
390,000 


find that only approximately 5 per 
cent of samples from producers 
are over 200,000 per ml. To bear 
this out further, we have not had 
a single producer degraded because 
of high bacteria counts since we 
have been in bulk. However, many 
continue to be degraded on the 
farm when the inspectors find con- 
ditions that would not be indicative 
of good sanitation practices. A 
10,000 has be- 
come routine and many producers 
receive only 10,000 counts year 
after year. Naturally, our conclu- 
sion is that almost perfect cooling 
has practically eliminated our high 
bacteria counts. 


bacteria count of 


Producers now are the same as 
when they were shipping in cans. 
That is, approximately 25 per cent 
of them still market a substandard 
product, not by accepted bacterio- 
logical standards, but by another 
more discriminating, more accurate 
method of determining the quality 
of a sample of raw milk. The sub- 
ject of this article is an attempt 
to prove this theory. 


We do not believe the old adage 
of “milk free of 
sediment.” We believe it is only 


is clean if it is 


clean if it has been so produced 
that there never was sediment in 
the milk. Filtering of milk on the 
farm to remove visible sediment 
is not enough. We desire clean 


milk, milk. By the 
same standard, we do not accept 


not cleaned 
a 10,000 bacteria count as being 
indicative of a good producer. 


We have found that good cool- 
ing, which bacteria 
from multiplying, is hiding a lot 
of evil in the way of poor sanita- 
tion practices. We can verify this 


keeps most 


by personal observation time after 
time when a producer’s count was 
10,000 (or less on standard plate 
counts), observed 
dirty tanks, milkers, and pipelines 


and we have 
the same day the sample was taken. 
Remember, also, that low (10,000 
or less) total counts on the raw 
milk could not possibly have a 
laboratory pasteurized plate count 
of excessive numbers. Furthermore, 
we are continually aggravating this 
situation by the 


ducer of his low count and mis- 


informing pro- 


into believing his 
sufficient 


leading him 


degree of sanitation is 
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‘Thatcher Glass 


delivers the goodness to 
America’s growing families 


? hatcher Clos» It’s no wonder that so many more homemakers prefer milk 


delivered in glass bottles. Milk not only looks more appetizing 


in a clean, gleaming bottle, but the rich wholesome flavor is fully 


protected because there’s nothing in glass to change it. 


Thatcher. which has been manufacturing milk bottles for more than 75 years, offers you a strong, lightweight 
container that eives more trips at lower cost. Flint bottles are available in all sizes from half pint to full 
gallon . . . with quarts and half gallons also in amber. Your Thatcher representative will be glad to discuss 


your requirements al any time. 


THATCHER GLASS MANUFACTURING COMPANY. INC., NEW YORK. N. Y. 


| rence 


Po.. Streator 
w York, Philadelphia, D 
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to enable him to sell a quality 
product. 


If a producer will cool his milk 
to 36° F. or 38° F. immediately 
after milking and insure proper 
“blend” temperature with proper 
agitation and unit size at additional 
milkings, we do not believe he 
could have a very high bacteria 
count by present standards, re- 
gardless of the degree of improper 
sanitation practiced. Isn’t it rea- 
sonable to suggest that a 
discriminating test is 


more 
needed to 
properly examine raw milk from 
bulk tanks for a grade “A” product? 
Wouldn't we prefer a clean prod- 
uct that has been properly cooled 
and stored, to a contaminated (with 
bacteria) product that has been 
properly cooled and stored? 


We have recognized this prob- 
lem for at least the past two years 
and have been searching for the 
answer. We began by being more 
discriminating in 
counts. 


initial 
That is, we set our maxi- 


bacteria 


mum permissible standard at 100,- 
000 rather than 200,000. We also 
instigated a program of platform 
bacteriological inspection by exam- 
ining each tanker load of milk 
immediately upon its arrival at the 
plant by a direct microscopic 
method. Here, if a load was found 
to be sub-standard, the samples 
collected from each individual pro- 
ducer were analyzed to point out 
the offenders. We still practice this 
and believe it is a good policy. 
However, most tanker loads remain 
at that good old 10,000. 


Standard plate counts only 
enabled We 
attempted to keep logarithmic av- 
erages of coliform bacteria counts 
on producers, but here again, good 
cooling kept our coliform counts 
low, and we knew that producers 
were still not that good. The un- 
fortunate thing is that producers 
that are really clean also receive 
a count of 10,000 or less and their 
grade is no different than the pro- 
ducer who is dirty with his equip- 
ment. 


us to count lower. 


In correspondence with Dr. 
C. K. Johns of Canada Science 
Service of Ottawa, Canada, 
were pointed to what we believed 
to be the answer. This is the prac- 
tice of preliminary incubation of 
samples for a period of 18 hours at 


we 


55° F. followed by analysis for bac- 
teria content. Using this procedure, 
we found that 25 per cent of our 
producers still ran a bacteria count 
of over 200,000 after P. I. Time af- 
ter time, a producer who was really 
efficient with his cleaning practices 
had an initial bacteria content of 
10,000. After preliminary incuba- 
tion, 10,000 


his count remained 





ABOUT THE AUTHORS 

Robert Davis and Joseph 
T. Killmeier, Jr. are associated 
with Oscar Ewing, Inc. of 
Louisville, Kentucky. Mr. 
Davis is Field Manager. Mr. 
Killmeier is laboratory tech- 
nician for Oscar Ewing and 
for the Kentucky Testing 
Laboratory. Mr. Davis writes: 
“The purpose of this article 
is to prove that when a bulk 
tank milk producer receives 
a perfect bacteria count of 
his herd milk by accepted 
bacteriological standards, it 
does not mean that he used 
good sanitation methods in 
the production of that milk. 
Rather, almost perfect cool- 
ing may have masked very- 
poor sanitation practices.” 











or a little higher. In many other 
instances, a producer whose initial 
count was 10,000, after preliminary 
incubation ran a count in excess of 
200,000, often in the millions. 
These producers’ milk had been 
inoculated with bacteria but had 
not been When we 
the temperatures of this 
sample to 55° F. and allowed it to 
incubate for 18 hours, it deterio- 
rated rapidly. We contend that 
this is an objectionable producer 
and if this condition persists, we 
should not consider his milk as the 
same grade as a producer’s whose 
milk 200,000 
after preliminary incubation. 


incubated. 
raised 


will remain below 

By applying this practice of 
routine examination of producer 
samples and making a farm visit 
on unacceptables, we have reduced 
the percentage of unacceptables 
from 25 per cent when we began 
to 11 per cent unacceptables on 
our last complete investigation of 
all our producers. 


Now let us discuss further the 


theory and procedures of the pre- 
liminary incubation method. 


The theory of P. I. stems from 
the fact that carelessly produced 
milk in farm bulk tanks has been 
inoculated with bacteria, but these 
bacteria have not been allowed to 
grow because of the low tempera- 
ture (36° F. to 38° F.) employed 
in farm bulk tank cooling. We need 
good cooling to prevent the growth 
of the bacteria that are normally 
in milk when it is taken from the 
cow, but this same good cooling 
can mask poor production methods. 


When equipment is not cleaned 
and sanitized properly, the bacteria 
that remain on the equipment pro- 
vide the initial contamination. In 
addition, the milk that remains on 
the equipment, although very small 
in amount, furnishes adequate food 
for the growth of bacteria. The 
temperatures at which equipment 
is stored are usually favorable for 
the growth of these bacteria. When 


these conditions occur and _ the 
milk is promptly cooled down 
below 40° F., we have a false 


picture of the methods used, if 
initial counts are used in grading 
the quality of this milk. 


As far back as 1918, USDA 
Bull. 642, Ayers, Cook and Clam- 
mer stored raw milk of three dif- 
ferent grades at 40° F., 50° F. and 
60° F. Table 1 is a summary taken 
from that work. These examples 
show the false picture that we are 
getting now that we are receiving 
milk stored below 40° F. for 48 
hours. Only very poor sanitation 
methods may be detected by use 
of initial counts if milk is stored 
at 36° F. to 38° F. The standard 
of 200,000 bacteria per 
longer is of any significance for the 
detection of milk that is produced 
under poor conditions, and stored 
below 40° F. The bacterial stand- 
ards might be lowered in order to 
help this situation, but through 
our own experience we know that 
this would not help to any great 
extent. 


C. K. Johns, Ph.D., has recently 
written a very interesting paper 
entitled “Value of Preliminary In- 
cubation in Bacteriological Milk 
Tests” for the Canadian Journal 
of Public Health. It was from this 
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no Here’s a New ble coating as no conventional wax can .. . stiffen 


the the board as no rolled-on plastic does. And there’s 


ad ° 9 no expensive dry refrigeration needed for a carton 
or Carton Coating that ~ = coated with Hi-Seal. 





ai, Other Conoco Carton Coatings, developed spe- 
| cifically to meet your needs, are Conoco Super 
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Choose the Conoco Carton Coating designed for 
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A pump is appreciated most when you 


don’t have it. Here is a review of some 


fundamentals concerning 


Pumps Pumps Pumps 


By R. F. HOLLAND and J. C. WHITE 


l, IS OFTEN considered that turers are durable in the extreme concerned and_ the 





the boiler room is the heart of any 
milk plant, but perhaps a_ better 
analogy would be to consider 
pumps—and most milk plants have 
many of them—as the heart of the 
As the heart circulates 
blood through the body, so the 


operation. 


and will give many years of eco- 
nomical service if they are given 
reasonable care and maintenance. 
When a pump breaks down, its 
importance is readily understood 
because many operations within the 
plant may come to a standstill. This 


the industry 
types of materials to be moved. 
In the dairy industry, perhaps two 
main divisions may be designated, 
with numerous subdivisions under 
each. Because we are dealing with 
a food product, and indeed the 
most closely supervised food prod- 


pumps circulate essential fluids, is the reason why processors ordi- uct as far as health requirements 
such as water, milk, and _ refrig- narily keep some stand-by pumps are concerned, two main classes 
erants through the arteries and and driving motors on hand. might be considered: sanitary and 
veins (pipelines) of a plant. Most Pumps may be divided into non-sanitary pumps. Non-sanitary 


pumps made by today’s manufac- many categories, depending upon would be those used for 


pumps 





Photo courtesy cf Manton-Gaulin Manufacturing Co Photo courtesy Ladish Co., Tri-Clover Division 


Homogenizers are an example of positive dis- 
placement pumps. Positive pumps will deliver 
relatively constant amounts of products against 
considerable head pressure. 


Centrifugal pumps use a rotor or impeller to 

move liquids. They have the advantage of 

allowing the discharge to be throttled without 

building up excessive head pressures. E.. 
rite 
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Stainless steel for durability 
3-A Sanitary standards 
Elliptical shape for strength 
Complete control assembly mounted on tank When you invest in an EM-BEE you can be sure you are 


Greaseless type agitator motor getting all that you pay for (and expect) in a bulk tank--and more! 
Outstanding workmanship and attention to detail 











Direct-expansion refrigeration Check this list of features and you will be convinced that 
Heavy Gauge, 18-8 stainless steel only EM-BEE gives you all of the most wanted advantages of a 
Corkboard insulation bulk tank in one neat package. 


sateias Gaetan oa Choose an EM-BEE as your investment in better milk 


handling from a range of sizes from 90 through 2000 gallons, 
remote or self-contained, and all-stainless or mild steel painted 


Large radius corners for easy cleaning 
Coil in direct contact with milk 


No metal to metal contact between inner : 
liner and outer jacket except at lip of tank exterior models. 


Full size covers for easy access ‘ . 
v For more information and the name of your nearest dealer, 


fill out and return this coupon to Paul Mueller Company, P. O. 
Box 150, Springfield, Missouri. 


Gentle, thorough agitation 
Measuring stick in bridge 
Accurate factory calibration in pounds or gallons 
Pipeline inlet in dumphole cover 
Easily removable covers PAUL MUELLER COMPANY 
P. O. Box 150 


Straight-thru sanitary outlet 
Springfield, Missouri 


Clamp-on type outlet valve for quick removal 
| am interested in learning more about EM-BEE Tanks. 


Interchangeable covers 
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The cleaner 
that beats all hard 
water problems... 


MC-3 


Powerful—yet so 
easy on the hands! 


Dairymen everywhere are dis- 
covering MC-3 in the new 
5-lb package—the cleaner that 
softens hardest water. There’s no 
more film, streaks and residue. 
MC-3 gives plenty of penetrating 
suds—yet is mild. Cleans all 
dairy equipment, utensils. Excel- 
lent for household uses too: so 
economical! 


B-K Cleanser Spoon free with 
each package! A little MC-3 4 


goes far—and careful measur- 
ing saves money! 


Write for free booklet to B-K Dept. 966, 
Pennsalt Chemicals Corp., 


East: 3 Penn Center, Phila. 2, Pa. 


West: 2700 S. Eastern Ave., 
Los Angeles 22, Calif. 


Pennsalt 


Chemicals 


ESTABLISHED 1850 
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moving liquids and gases other 
than milk or its products. Non- 
sanitary pumps are not designed 
for daily cleaning and indeed may 
operate for many years without 
being opened for cleaning. They 
are generally not of stainless steel 
construction but may be manu- 
factured from a variety of metals. 
Brine pumps may be made from 
steel or bronze, but both metals 
should not be in contact with the 
liquid or galvanic corrosion may 
result. 


Sanitary pumps, on the other 
hand, are designed for easy dis- 
mantling and cleaning after each 
use. Some sanitary pumps are de- 
signed to be cleaned in place. The 
metals most commonly used today 
are stainless steel or the so-called 
white or dairy metals. In this re- 
gard it should be noted that these 
latter metals are generally copper- 
bearing, often containing as high as 
66 per cent. When in contact with 
hot milk, these pumps may con- 
tribute sufficient metallic copper to 
the product to accelerate oxidation 
of the fat and objectionable tallowy 
or cappy flavors may result. 
Identifying Metals 

Many dairymen find it difficult to 
distinguish between stainless steel 
and the white metals, but this can 
be accomplished by the simple test 
described below. 

This test is based upon the fact 
that certain copper compounds will 
burn with a characteristic blue or 
greenish color in a non-luminous 
or yellow flame. It is necessary to 
prepare test papers to run the test. 
Use fine sandpaper, either 0 or 00, 
and cut it into strips of a conven- 
ient size, about 2 inches by % inch. 
These strips are soaked in a solu- 
tion made by dissolving one part of 
pure ammonium chloride in three 
parts of water. Dip each strip of 
sandpaper into the solution and 
then put it in a clean place to dry. 
When dry, these papers may be 
stored in a small wide-mouthed 
bottle, and, if kept clean and dry, 
should last almost indefinitely. 


To make the test, one end of the 
sandpaper strip is rubbed over the 
metal until a dark smudge appears 
on the paper. This smudge is posi- 
tioned at the extreme end of the 
paper by tearing off any excess 


beyond the smudge. The tip of 
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the paper is placed in the outer 
edge of the flame of an alcohol 
lamp or of an ordinary candle. The 
paper is held near the base of the 
flame and as the paper burns, the 
flame will first be colored yellow, 
then as the yellow disappears, the 
charred end of the paper will be 
tinged blue if copper is present. 
This blue changes to green as the 
paper is withdrawn and the blue 
color can be restored by heating 
again more strongly. In case of 
doubt, the paper may be reversed 
and the clean end used as a control 
Before using the 
test on unknown alloys, one should 


for comparison. 


try it on a sample of copper-bearing 
metal of known 
order to become familiar with the 
colors. There is a possibility that 
samples of sandpaper might be 
found which contain traces of cop- 


composition in 


per when purchased. It is advis- 
able to be sure that the paper 
itself gives no test for copper be- 
fore it is used on unknown samples. 
Ammonium chloride can be pur- 
chased through chemical supply 
houses or through local drug stores. 


A supply of these papers will 
keep indefinitely in a sealed jar and 
may be found quite useful in iden- 
tifying copper-bearing metals in a 
variety of dairy equipment. 


A second method of differenti- 
ating pumps takes into considera- 
tion the method of propelling the 
liquid. Here again, we have two 
types: the so-called positive pumps, 
which may take a variety of forms, 
and the centrifugal pumps. Posi- 
tive pumps are sometimes called 
displacement pumps since their op- 
eration depends upon their ability 
to displace a certain amount of 
liquid through the action of pistons 
or gears. Positive pumps will de- 
liver relatively constant amounts of 
products against considerable head 
pressures and, if the discharge ports 
are closed, will develop bursting 
pressures or the driving motors may 
be stalled. Positive pumps, there- 
fore, find their greatest use in such 
applications as the timing of high- 
temperature short-time _ pasteuri- 
zers, homogenizers, or the delivery 
of fluids to considerable elevations. 


Centrifugal pumps are the most 
simple in design and usually con- 
sist of a rotating propeller housed 
in a casing with the propeller di- 
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led Both Milk and Ice Cream Mix are pasteurized with gram Controller regulates the sequence of opera- 
)p- one dual-purpose APV unit at East End Creamery, tions in the cleaning cycle. (Instrument at lower left 
ity Grand Rapids, Michigan. of panel.) 
of The same frame, holding tube and flow diversion The two instruments in the double case at top right 
_ valve are used for both operations. Separate thermal of the panel, plus a Flow Diversion Valve, comprise 
le- limit recorder controllers are required, since dif- the famous Taylor Packaged HTST Control System 
7 ferent time-temperature relationships are necessary for fluid milk. The operator simply sets the pointer 
= to meet pasteurization standards for the two prod- to the desired temperature and East End Creamery 
- ucts. Milk is processed at 170°F., while the ice is assured of complete protection . . . automatically. 
is cream mix is heated to an ultra-high temperature ° ° ° 
se of 240°F. A two-speed timing pump is interlocked Whether you need a ‘standard’ control system, or 
ich with these controllers to provide correct time-tem- one specially designed for you, Taylor’s years of 
sh- perature relationship. (Ice Cream Mix Controller is experience in working with the dairy industry are 
iri located at top left of the panel.) at your disposal. Ask your Dairy Equipment Sup- 
ery All APV equipment is arranged for Cleaned-In-Place plier, or write for Catalog 500A. Taylor Instrument 
ns. operation. A Taylor FLEX-O-TIMER* Timed Pro- Companies, Rochester, N. Y., and Toronto, Ont. 
ost *Reg. U.S. Pat. Of, 
“ Taylor Lnstruments 
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Photo courtesy of Waukesha Foundry Co. 


A section of a centrifugal pump shows the impellers and the 
close clearance that has been built into the pump in order to gain 
pumping efficiency. This particular pump uses impellers made 


of white rubber. 


rectly connnected to the driving 
motor. These pumps are not self- 
priming, but have the advantage 
that the discharge may be throttled 
without building up excessive head 
pressures. The discharge port in 
may be completely closed 
without danger of bursting the pipe 
or burning out the motor. 


fact 


Piston pumps were commonly 
used for handling milk in the early 
days of the industry. Because of 
the difficulty of cleaning and the 
efficient 
pumps, these have largely disap- 


development of rotary 
peared. The only piston-type pump 
commonly seen in plants today is 
the homogenizer. 


Where constant discharge rates 
are required, the rotary pump is 
commonly used. Two types are 
most commonly seen: the Wauke- 
sha or Bump pump and the Meter- 
Ho or Viking pump. Both are so- 
called gear pumps first 
type may be run in either direction; 
reversing the direction of rotation 
of the gears reverses the inlet and 
discharge. The gears in this pump 
are the same size and operate on 
separate shafts. 


and the 


The principle of the Viking 
pump is essentially the same and 
the rotor of the pump is attached 
to and driven by the motor shaft. 


It revolves in a clockwise direction 


and an idler driven by the 
rotor also revolves in a clockwise 
idler shaft 


mounted on the pump cover. 


gear 


direction about an 
In the operation of the centrifu- 
intake is at the 
center of the housing. The liquid 


gal pump, the 


is forced away from the center by 
rotating vanes to the discharge pipe 
which is tangential to the housing. 
Since the pressures developed by 
these pumps are quite limited, the 
height to which a liquid may be 
raised is likewise limited. The re- 
moval of the liquid from the center 
of the pump by the rotating vanes 
The fluid on 
the suction side must, therefore, be 
open to atmospheric pressure. The 
capacity of a centrifugal pump may 


creates a vacuum. 


be reduced by shortening the vanes 
or impeller. Where maximum ca- 
pacity is desired, the clearances be- 
tween the impeller and the pump 
housing must be as small as_pos- 
sible to reduce slippage. 


Selection of a Pump 

In order to make proper selec- 
tion of a pump, one must first know 
the job for which it is specifically 
intended. In any application where 
timing or metering is a factor, a 
positive pump is generally indi- 
cated. This means either a piston 


American 


or rotary type. Since these are not 
so flexible as centrifugal pumps, 
the required capacity must be close 
to the rated capacity. The rotary 
pump will produce a steady flow 
of liquid at a steady pressure. The 
piston pump produces a pulsating 
flow but much higher pressures are 
possible. The disadvantages of pul- 
sating flow may be alleviated by 
using multi-piston pumps as in the 
homogenizer, in which the delivery 


strokes of the pistons are staggered. 


The centrifugal pump has the ad- 
vantage of great flexibility as to 
rate of output and is generally 
easier to dismantle and clean. Much 
less machine work is required in 
its manufacture and as a result it 
is considerably cheaper than the 


positive pump. 


Effect on Product 


Generally speaking, the piston or 
centrifugal will 
have little effect on the products 


types of pumps 
pumped unless high pressures are 
developed through restrictive ori 
fices as in the case of the homoge- 
nizer. Care should be used in assem- 
bling the suction lines of pumps 
to make sure that joints are tight 
and air is not drawn in with the 
liquid. Undesirable effects may be 
obtained through air incorporation, 
as in the case of homogenized milk 
where “spaghetti ring” often re- 
sults. Spaghetti ring is a thin layer 
or ring of fat that may accumulate 
beneath the bottle cap when air is 
drawn into the machine during the 
homogenization of milk for bottling. 


Undesirable foaming of milk and 
its products may also result from 
air leaks on the suction side of 
pumps. This is particularly true 
in the case of centrifugal pumps. 
When these are throttled, the throt- 
tling valve should always be on the 
discharge side, never on the suc 
tion side. 


In the production of cream-line 
milk, it is important that pumping 
be restricted to raw or hot pasteur- 
ized milk. Cold pasteurized milk 
should not be pumped if maximum 
cream line is desired because of 
the tendency of the pump to break 
up the fat clusters which have be- 
gun to form after cooling. A good 
rule is to avoid pumping of pas- 
teurized milk at temperatures be 


tween 40° and LIO°F. 
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All New, Low Cost 
Automatic Case and 


Bottle Handling Units 


” CASE STACKER 
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ry 
*y Air-operated . . . ideal in damp or wet dairy areas. 
Pitless . . . installs on floor type conveyor flush with floor. No 
d- pit required. 
to Capacity .. . up to 15 cases per minute. 6 high on quarts—5 high 
lly on gallons. Also handles half-pints, pints and half-gallons. 
ch “Straight-through” operation . . . handles uninterrupted single 
in case flow through stacker with simple stacker lock-out control. 
it Self-adjusting . . . automatically adjusts for case widths from 
he 11-3/4” through 14-1/2’’—case lengths from 13” to 19”. 
Long life ‘construction . . . ruggedly built throughout, with all 
parts easily accessible for servicing. 
Handles wood, wire and metal cases interchangeably, without 
or adjustment. 
“ill 
cts 
wed q CASE UNSTACKER 
” @ Fully automatic... converts incoming case 
re- stacks into single cases, feeding them 
onto conveyors ready for case washing 
m- and filling. 
@ Wide capacity range...available in 3 
ps models with capacities of (A) 11, (B) 17, 
ht and (C) 32 cases per minute. Up to 5 
? J high on gallons, 6 high on quarts. Will 
he also handle half-pints, pints and half- 
gallons. 
be @ Self-adjusting ... automatically adjusts for case widths 
from 11-3/4” through 14-1/2” — case lengths from 
nh, 13” to 19”. 
ilk @ Simplified ... designed and built for long efficient life 
and low maintenance. Ruggedly constructed, with all 
re- components readily accessible for servicing. Also available without legs for use with 
@ Handles wood, wire and metal cases interchangeably. fl ‘ d 
el without adjustment oor conveyor (no pit required). 
ite 
- CASING UNITS 
he @ Simplified, fully automatic operation 
1g. e@ Air-operated . ideal in damp or wet plant 
é areas. 
@ Bottles lowered into case with cushioned- 
nd action. 
ym @ Exclusive device automatically rejects dam- 
aged or obstructed cases 
of @ High speed production on quart and half- 
gallon glass bottles. Other unit handles quart 
ue and half-gallon paper cartons (gable top) 
@ Will coordinate with any type bottle and 
DS. case conveyor system 
ot- @ Furnished with either right or left hand 
operation, depending upon plant layout 
he @ Bottles can be hand-cased in small runs 
from infeed machine without special equip- 
IC ment. 
® Lock-out mechanism permits straight- 
through case feed 
@ Capacity . 90 glass half-gallons, 160 glass 
ne quarts per minute—100 gable top half-gallon 
. cartons, 200 gable top quart cartons per 
ng minute. 
ir- . @ Wood, wire or metal cases can be used 
ilk FOR GLASS BOTTLES FOR PAPER CARTONS 
a For more complete information send for Bulletin 367-14 
of MOJONNIER BROS. CO., 4601 W. OHIO STREET, CHICAGO 44, ILLINOIS 
ak e 
e- 
: AUTOMATION CONVEYOR SYSTEMS 
- QUALITY ENGINEERED FOR ECONOMY 
is- 
e CASE, BOTTLE, CAN, CARTON AND PACKAGE CONVEYORS «+ FLOOR AND ABOVE-FLOOR CONVEYORS «+ CHAIN * 
POWER UNITS « SHUNTS + AUTOMATIC CASE LINE COMBINERS AND DIVIDERS « CASE STACKERS AND UNSTACKERS « 
STACKING AIDS « ASCENDERS AND DESCENDERS + AND A COMPLETE LINE OF COMPONENT PARTS AND ACCESSORIES 
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... OVER 4000 TYPES 
of CASTERS & WHEELS 


Made to take rough handling and to with- 
stand the severe operating conditions 
peculiar to milk plants, Darnell Casters 
and Wheels are saving money every day 
for many of the country's largest dairies. 


All types of rubber treads - soft, medium 
and hard - for smooth operation on all 
kinds of floors. Featuring Neoprene rub- 
ber treads - resistant to steam, water, 
oxidation, oils and waxes and unaffected 
by most chemicals - expertly compounded 
to Darnell standards in our own rubber 
factory. 





ASK FOR FREE 
MANUAL... 


describing over 4000 types 
of Darnell Casters and 
Wheels—with fittings and 
treads for every kind of 
application. 






DARNELL CORPORATION, LTD. 


DOWNEY LOS ANG CALIFORNIA 


8 SIXTY FIRST ST $I 17 NY 
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Butter Victor in Taste Test 
Prompted By Ad Campaign 


HERE is a discernible dif- 
T ference between butter and 

oleomargarine, according to 
a unique test carried out in New 
York on June 10. As the result 
of a slam-bang, no-holds advertis- 
ing campaign that recently broke 
into print, Hotel Bar Butter and 
the New York Oleomargarine 
Council agreed to invite a group 
of food editors to a luncheon where 
dishes would be served that had 
been prepared that used oleo- 
margarine or butter. The guests 
were asked to indicate, on the basis 
of taste, which dishes used mar- 
garine and _ which 
butter. 


dishes used 

The tally showed that 71 per 
cent of the dishes tested had a 
discernible 


taste of either oleo- 


margarine or Hotel Bar Butter. 


All participants were most posi- 
tive in their answers. The definite 
answers far outnumbered the in- 
decisive answers by 90 per cent. 


The panel was 64 per cent cor- 
rect in distinguishing the spreads 
used in the first course, shrimp 
scampi; 76 per cent correct on 
veal; 88 per cent correct on pars- 
lied rice. When it came to dis- 
tinguishing between rosettes of 
spread for rolls, a whopping 95 
per cent of the panel were able 
to identify the butter. The dessert, 
which was either an ice cream or 
a mellorine with a sauce, was the 
most difficult. Only 46 per cent of 
the panelists were able to find a 
discernible difference. 


The advertising campaign that 
prompted the test was initiated by 
A. L. Lowenfels, head of Hotel 
Bar Butter. The campaign consists 
of advertisements in the New York 
Daily News, World Telegram & 
Sun, Journal American, Newark 
News, the Westchester Group of 
weekly newspapers and TV Guide. 


Here are some samples: A father, 
a small son and daughter look ac- 
cusingly at mother. The caption is, 
“We're as good as company. Why 
can’t we have real butter?” 


A boy, explaining a black eye to 
his mother, says, “I said his mother 
served margarine and that’s when 
he hit me!” 

A man with a wry expression 
complains, “Margarine? Why can’t 
we have real butter?” 


The oleo people did not ignore 
this challenge. In a telegram sent 
to Mr. Lowenfels and to the press, 
the Oleomargarine Council (in 
formation) trumpeted, “The New 
York Oleomargarine Council (in 
formation) strongly protests the un- 
just insinuations and the half truths 
in the recent Hotel Bar Butter ads. 
The implications that oleomarga- 
rine is inferior from the standpoint 
of nutrition and from the viewpoint 
of social acceptability are unfound- 
ed and without any factual basis 
whatsoever. 

“Not only are the purest vega- 
table oils used to make oleomarga- 
rine, but, moreover, oleomargarine 
is identical in both appearance and 
taste to the best of your costly 
spreads, and we categorically deny 
that oleomargarine is in any way an 
inferior product. 

“We strongly urge you to recon- 
sider the continuation of such a 
campaign lest we, of necessity, are 
forced to take the matter before the 
public from our own point of view.” 


Mr. Lowenfels was not cowed. 
He roared back in a telegram - 
“Small independent butter com- 
panies throughout the nation are 
telephoning their congratulations 
and pledges of support for cam- 
paign. We are offering them om 
entire advertising series for use in 
their own areas. The tide is turning, 
Mr. Marks. You cannot quell the 
voice of the small businessman with 
threats of retaliatory action. We're 
of hardy stock and eat your kind of 
unfair competition for breakfast . . . 
with butter, of course. Not only 
will we not cease our efforts, but 
we will soon offer dramatic proof 
that your cheap spread is over- 
priced since the heavy oils used are 
worth little more than 10 cents a 
pound.” 
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A UNIQUE REPORT FROM A DIVERSEY ENGINEER 
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“T put on a skin diver’s outfit and went 

«a- into a transport tank, then had them 

ga- _ turn on the Transpray mechanical 

ine cleaning system. 
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ny 


“What I saw was a real eye-popper. 
Those fixed position spray heads 
completely covered every square inch 

of the inside of that tank . . . every second 
of the time. That’s quite a feat when 

you consider the tank I was in was a \ 
are _ 40-foot job. Believe me, if Transpray can do 
the a job like that on a big tanker, there’s 
w.” not a doubt in the world about what it 
can do on a smaller unit. 


an 


on- 


1— “From what I’ve seen, I’d say it would be a 
m- good idea to call your Diversey D-Man 

are and let him show you how the Transpray 
system can give you more effective cleaning, 
lower costs and a faster operation.” 
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ch Talk 





By HENRY JENNINGS 


Don't Forget Labor Charges 
When Figuring Oil Change 


T IS PRETTY hard these days 

to find a fleet operator who 

does not have a strong opinion 
on the subject of oil drain periods. 
Unfortunately these strong opinions 
are all too seldom accompanied by 
any factual information. For some 
reason there is an emotional quality 
about the subject of oil draining. 
Probably this attitude is promoted 
by years of reading oil refiner ad- 
vertisements which feature the 
magic of round numbers such as 
1,000 miles, 2,000 miles, ete. 


While the draining and replen- 
ishment of engine oil is a detail in 
the routine of fleet management, 
it is not performed in a financial 
vacuum and it can get to be an 
expensive process. Let’s take a look 
at the experience of a dairy fleet 
consisting of 
trucks. 


several hundred 

This particular feet was using a 
laboratory analysis to determine 
when oil should be changed. Sam- 
ples were drawn from the crank- 
case each month and sent to the 
laboratory. The laboratory charge 
for this analysis was $1.29 for each 
sample. Since the samples were 
not drawn at the time of a pre- 
ventive maintenance inspection, it 
cost $1.19 to draw the sample and 
get it mailed to the laboratory. 
Thus the cost of determining the 
condition of the oil was $2.48 per 
month. Note carefully that this is 
the cost of ascertaining the condi- 
tion of the oil. It does not include 
any oil changing. 


Multiplying the monthly cost by 
12, the annual cost is $29.76. From 


the information gleaned from these 
analyses, it was found that the oil 
had to be changed an average of 
twice a year. Since it cost the same 
amount to drain and replenish the 
oil ($1.19) as it did to prepare the 
sample, two times $1.19 must be 
added to the 
this makes it 


cost per year and 
$32.14. The trucks 
had five-quart crankcase capacities 
so two and one half gallons were 
required for two fillings. The oil 
cost was $1.50. When this is added, 
the total comes to $33.64 for two 





Henry Jennings, author of 
our Truck Talk feature, is a 
transportation engineer with 
broad practical exerience in 
the automotive industry. He 
will answer inquiries ad- 
dressed to him, c/o Ameri- 
can Milk Review and Milk 
Plant Monthly, 92 Warren 
Street, New York 7, N. Y. 











and one half gallons of oil installed. 
This is a pretty steep price. 

On the basis of this information 
which that the cost was 
too great, the shop routine was 
changed to include three oil drains 


showed 


per year. The laboratory analysis 
was dropped. It was felt that the 
extra draining and filling each year 
would compensate for the loss of 
assurance given by the analysis. 
Thus, the cost of oil drain and re- 
plenishment dropped to three times 
$1.19 plus three times $.75, or 
$5.82 per truck per year. For this 


American Milk Review and Milk Plant Monthly 


amount of money, the fleet receives 
3% gallons of oil installed. 

What most fleet operators forget 
when they drop into the conversa- 
tion that quaint phrase, “oil is the 
cheapest thing we can buy,” is that 
while the cost of oi] has risen about 
50 per cent in the last twenty-five 
vears, the cost of shop labor has 
If the cost of 
installing the oil is forgotten, all 
calculations are without 


risen 400 per cent. 


meaning. 


If the drain intervals are to be 
lengthened, it is con- 
centrate them during the colder 
months. Oil gets along with the en- 


wise to 


gine much better in warm weather. 
Most contaminants and deposits oc- 
cur when the engine operates below 
its normal operating temperature. 


For instance, in the example pre- 
viously described, it was decided 
to drain and replenish the oil when 
the anti-freeze was installed, when 
it was removed and once while the 
anti-freeze was in the truck. This 
would make the changes occur on 
about November Ist, January 15th 
and April Ist. These dates cannot 
vary much because there is no 
theory involved. The weather de- 
cides two of the dates, and common 
sense indicates that the third should 
be about midway between the two. 


There is another way in which 
money can be saved in oil changes 
and this, too, means that the fleet 
operator must give up his precon- 
ceived notions of just when oil 
should be changed and the magic 
of those nice round numbers. This 
It means that 


the oil change must be made as 


saving is in labor. 


part of the preventive maintenance 
inspection. 

When the truck is in the shop for 
inspection, the oil can be changed 
for a fraction of the labor cost re- 
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the world’s 


SIMPLEST 


Sanitary meter 





The only moving part in the Pottermeter-Bowser flow meter is a turbine 
type rotor in which a powerful magnet is imbedded. As the rotor spins with 
the flow of liquid an electric signal is produced. This electric impulse is directly 
proportional to the flow rate and is used to activate totalizers, recorders and 
automatic controls which can be located at the meter or hundreds of feet away. 


NO OTHER METER INCORPORATES ALL THESE FUNCTIONAL ADVANTAGES 


@ ONLY ONE MOVING PART @ HIGHEST CAPACITY—LIGHTEST 
@ NO THRUST BEARINGS WEIGHT 
@ 5 MINUTE DISASSEMBLY @ ACCURATE AT HIGH OR LOW 
AND REASSEMBLY FLOW RATES 
@ EASILY BACKWASHED @ CAPACITY FROM 0.1 G. P. M. 
@ QUICK DISCONNECT COUPLINGS THROUGH 40,000 G. P. M. 
@ ALL STAINLESS STEEL—TYPE 316 @ AVAILABLE WITH ANY ELECTRONIC 
@ AVAILABLE FOR ALL PIPE SIZES RECORDING OR CONTROL EQUIPMENT 


QUICK DISASSEMBLY AND ASSEMBLY FOR MAINTENANCE 


Constructed entirely of stainless steel, the Pottermeter-Bowser sanitary meter 
can be disassembled and assembled for cleaning in a matter of minutes. Cleaning 
is simple and can be accomplished with standard brushes. Foolproof design 
assures correct assembly every time. 


POTTER-BOWSER DIVISION 
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quired to change the oil as a solo 
job. But, if it is done this way, 
many compromises must be made. 
Inspections are made at intervals 
which experience dictates as best 
for a variety of adjustments and 
inspections. Thus the oil change 
must fall into its proper place in 
importance. The life of expendable 
parts and the adjustment of others 
is the prime consideration in deter- 
mining the preventive maintenance 
inspection interval. 

A sampling survey has deter- 
mined about as well as any such 
effort can that spark plugs last 
about 15,000 miles in fleet service 
and that they are cleaned and ad- 
justed once during their 
Using this as one consideration, 
it is indicated that oil should be 
changed at some multiple of these 
mileages. But this is only one of 
the items that determine the best 
possible interval for the inspec- 
tion. Compromises must be made 
and they must be made on the 
safe side if possible. However, if 
you play it too safe, the per mile 
cost of inspections gets too high. 


lives. 


Oil changes can be 
widely 


made at 
varying intervals without 
traceable harm. The proof of this 
is in the bewildering array of in- 
tervals used by successful fleets 
that operate a low over-all cost. 
Therefore, the oil change cannot 
be the most important consideration 
in the preventive maintenance in- 
terval decision. 

After a desirable interval in 
mileage is set, this amount of miles 
must be translated into calendar 
days. While trucks work by miles, 
men work by days and they must 
do the work. This in itself may 
bring about some compromises. 


Rockefeller Vetoes Bill to 
Ease Milk License Rules 


OVERNOR Nelson D. Rocke- 

feller of New York vetoed 

a bill which would have 
loosened licensing restrictions. Ad- 
vocates of the legislation, the Main- 
McEwen Bill, contend that it would 
stimulate competition which, in 
turn, would tend to keep prices 
to consumers low as possible. Pres- 
ent regulations, they argued, re- 
strict competition. They claimed 
that license applications have been 
denied, not on the ground of any 
destructive competition in the con- 
sumer market, but solely because 
owners of inefficiently operated 
country plants objected that they 
might lose patrons if a new 
plant were opened in their general 
territory. 
Those opposing the bill ad- 
vanced the argument that if the 
bill became markets 
already adequately served would 
be invaded by dealers from other 
markets and _ that 


law, many 


numerous new- 
comers would seek to enter the milk 
business in these markets. The dif- 
fusion of sales volume among a 
greater number of dealers and the 
“cut-throat” pricing which would 
inevitably ensue would seriously 
reduce, and probably eliminate, the 
earnings of the industry. 


In his veto message, the Gover- 
nor pointed out, “In terms of broad 
economic philosophy, I believe re- 
strictive licensing should only be 
used as a technique of economic 
control in the most limited situation 
where the justification is clear and 
convincing.” 


He said that there can be no 
argument with the proposition that 
financial protection for producers 
in their with dealers is 
essential. “The bill is ambiguous in 
its modification of the financial re- 
sponsibility provisions,” Gov. Rocke- 
feller affirmed. “Suffice it to say 
the bill appears to weaken those 
provisions significantly, to the pos- 
sible detriment of farmers.” 


relation 


Seeks Independent Analysis 

The milk licensing provisions 
should not be so broadly amended 
without an independent and careful 
analysis of how they are actually 
operating today, Gov. Rockefeller 
said. 


“For example,” he wrote, “I am 
advised that during 1957, 354 
license applications were made, 


either for new licenses or extensions 
of existing routes. 
denied. In 


Only 22 were 
1958 there were 265 
applications and only eight denials. 
Without additional facts showing 
the reasons for the denials, the 
number would hardly seem to in- 
dicate the exercise of arbitrary 
power. During these same periods 
no licenses were revoked by the 
Commissioner.” 

He seemed to lean toward the 
sentiments expressed by one author- 
ity in the field that the public in- 
terest will be served best by leav- 
ing the law as it stands until a more 
satisfactory proposal for revision is 
presented. 

The governor said he would ap- 
point a three-man committee to 
study the need for revision. 



















SPECIAL COMMODITIES DIVISION Mills 


cows can be sensitive... so don’t tell them 
you're using General Mills Vitamin Concentrates 
to wmprove their product! Milk, we know, is nature’s most nearly 


perfect food. However, the cow had the calf in mind! So—to make it even 
more perfect, General Mills provides you with Multi-Vitamin-Mineral 
concentrates that guarantee (in every quart) the minimum daily adult 
requirements of 9 out of the 10 essential vitamins and minerals 

for which levels have been set. 


Write for our dairy-proven MVM promotion. 
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; Especially for rugged school uses 
a Are your dairy cartons taking a beating at give sharper and clearer printing impressions... 
- school? Milk and fruit juice containers fre- make inks look brighter. No bare spots or over- 
° quently bulge and leak from rough handlingand waxing to mar carton appearance. Blends are 
‘ crowding in cafeteria coolers. Here’s how to _ stable, especially in bulk liquid storage. To gain 
. solve all these carton problems and improve _ all these advantages, coat with an A-C Poly- 
oO carton appearance, too! ethylene blend! 

Ask your supplier for his improved dairy wax Your supplier is familiar with A-C Polyethyl- 
containing A-C Polyethylene. A-C Polyethylene ene blends. Ask him today for details or write 
blends minimize flaking, bulging, and leaking... us direct. Upgrade with A-C Polyethylene. 

llied 
SEMET-SOLVAY PETROCHEMICAL DIVISION ; 
Dept. 554-D, 40 Rector Street, New York 6, N. Y. hemical 
NATIONAL DISTRIBUTION + WAREHOUSING IN PRINCIPAL CITIES 
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SANITATION 








31 Rules for Food Plant Workers 


F... PLANT sanitation has 


for its first basic factor the manner 
or way that production employees 
live and work within the plant. 
Some of these employee habit rules 
or regulations important to main- 
taining a sanitary plant are: 


(1) Each production worker must 
be responsible for maintaining his 
particular work area free of undue 
accumulations of food dust in 
which insects or bacteria may har- 
bor and breed. 


(2) At designated periods, daily 
as well as weekly, each employee’s 
work area 


must be subjected to 


a minute cleaning to both clean 
and sanitize all surfaces. 


(3) Smoking and chewing of 
tobacco is definitely disallowed in 
production areas and allowed only 
in designated areas for this pur- 
pose. 


(4) Employees must never stand 


or climb on overhead structures 
where there would be any danger 
of floor filth becoming dislodged 
and dropping into exposed product 


or food handling surfaces. 

(5) Employees are asked to as- 
sist the sanitation program by dis- 
posing of all waste in the proper 








0-Ring Gaskets 


All 42 models of Viking “Sanitor” Pumps are built for handling milk 
and other dairy products. Capacities include 20, 35, 50 and 90 G.P.M. 


Send today for Catalog FL. 





VIKING — the leader, 
not a follower, 
in Rotary Pumps 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U. S. A. In Canada, it's ‘‘ROTO-KING’’ Pumps 


Offices and Distributors in Principal Cities © See Your Classified Telephone Directory 





receptacles, both in the plant and 
in the locker or toilet rooms, rather 
than on the floor or out-of-the-way 
places. 

(6) Any tools or instruments used 
in stirring, or working the product 
must between uses be maintained 
in a manner so they do not contact 
floor or other filthy surfaces. 


(7) Any 


that are dumped into product zones 


ingredient containers 


such as bagged materials should 
be carefully brushed before such 
introduction so that any filth on 
the outside of the bag or container 
will not be introduced into the 


flow of production. 


(11) Employees responsible for 
trash containers should wash and 
scrub these containers at least once 
per week. 


(12) Vacuum hoses, air hoses 
and water hoses which come in 
contact with the floor or other filthy 
surfaces should not later be used 
inside or on food handling sur- 
faces. 

(13) Hand brushes used on the 
product or product zones should 





(8) Employees should report the Sh 
presence of insects, rodents or new 
4é 4 7 other filth items immediately to eral, 
only VIKING Sanitor their superior. gallo: 
gallo 
1 ' « (9) All doors and windows pro- or sar 
DIVES you these pumping advantages: vided with special screening to minu 
AY inhibit ingress of insects or rodents Cx 
Fan ar ; Iz \ Slow Speed should not be left ajar and must filler 
cme aE Self Priming be kept closed by the employees tion) 
Less Weight after each use. Cent 
Fewer Parts x . with 
Longer Life Storing Ingredients Cent 
Reversible. Operation (10) Employees responsible for autos 
Even Flow storage should keep all ingredients Qs 
Hydraulic Balance up to six to eight inches off the air-A 
Easy Take-Down floor preferably on skids and _ if ale § 
Fast Cleaning possible twelve to eighteen inches achie 
O-Ring Seal away from the wall. of q 
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Whaler your bottling need... 


there’sa TOOL to fini! 


From the big, new 21-valve Models A217 and G215 down to 6-valve 





units, there is a Federal Filler for every capacity need . . . . and for every 
* standard size and type of bottle ....Gallon Jugs to 60 per minute.... 
on Half-Gallons to 90 per minute .... Quarts and smaller sizes to 120 
— per minute. 
- Series G Federals fill Gallons through Half-Pints; Series A machines 
a fill Half-Gallons through Half-Pints. Both are built in seven sizes. All are 
er available in “all-stainless” construction; some in other types of construc- 
nal tion as well. 

All models are equipped with Federal’s famous Vacu-Matic Valve as 
ers standard equipment. Federal’s new Vacuum Producer, with controlled 
nes air-flow, shown at right of illustration, is optional. 

“8 Regardless of size or type, every Federal Filler is designed and built 
uc . . . . 
....from drive to valves and capper....to maintain the same high 
on » © . . ° 
ei standards of efficiency and economy throughout a lifetime of service. 
the FEDERAL MFG. CO. « 1117 South Second St., Milwaukee 4, Wis. 
the Shown at right is the 
or new 2l-valve G215 Fed- 
to eral, which fills up to 60 
gallon jugs, or 90 half- 
gallons per minute; quarts 
pro- or smaller sizes at 100 per 
to minute. 
—_ Connected with the 
nust filler (at right of illustra- 
yees tion) is Federal’s new 





Central Vacuum Producer 
with controlled air-flow. 
Central Vacuum Producer 
automatically cuts off fill- 


for : 
ante ing cycle on broken or 
; chipped bottles. Controlled 
: 7 air-flow seals out room 
d i 


air from the filler bowl, 
ches achieves highest standards 
of quality and sanitation. 
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es ae ae Note ample spacing of gallon 
jugs on the platforms of the 


the FIRST IN FILLERS above G215 Federal Filler. 
ould 













Write No. 55 on Reader Service Card 


Month July, 1959 55 

















- and tile “4 
~ floors 8 
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HYDROMENT 


JOINT FILLER 


HYDROMENT JOINT FILLER 
improves new or old tile floors three 
ways: provides permanently tight 
joints; greatly increases resistance to 
the corrosive action of alkalies and 
bacteria; inhibits development of 
food acids. Non-toxic and odorless, 
HYDROMENT JOINT FILLER 
requires little maintenance. Avail- 
able in most wanted colors. Write 
for catalog. 








Pioneers in 
industrial 
Research 

Since 1881 


4805 Lexington Ave. Cleveland 3, Ohio 
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TV Star Tours for Cincinnati Dairy 
The French-Bauer Dairy of Cincinnati last month played host 
to Richard Carlson, star of its TV vehicle, “Mackenzie’s Raiders.” 
Carlson visited the dairy’s Cincinnati plant. as part of a 9,000-mile, 
l1-city goodwill and promotion tour. 


Highlight of the visit was a personal appearance at the dairy 


before a throng of youngsters who talked to the star, got his auto- 


graph and sampled French-Bauer’s ice cream products. He later 


attended a Cincinnati Reds ball game and was introduced to the 


spectators from home plate before the game started. Carlson also 


received the key to the city from Mayor Donald Clancy. 


be discarded and replaced as soon 
as they start shedding hairs. 

(14) Any container of ingredi- 
ents such as ingredient bins should 
always be completely emptied 
before reintroduction of product, 
rather than add new ingredients 
on top of old still in the container. 


(15) Intermediate ingredient 
containers should be kept covered 
when containing product. 


(16) Air hose blowing can be 
extremely dangerous from a_ sani- 
tation standpoint and excessive dis- 
tribution of static accumulations of 
food dust should be avoided. 


(17) Insecticides, cleaners, fumi- 
gants, etc., must be kept off prod- 
uct handling surfaces. 

(18) Any food items dropped 
and coming in contact with the 
floor must be immediately dis- 
carded rather than placed back 
into production. 

(19) Any materials used in wrap- 
ping or packaging the product 
must be kept free of contact with 
the floor or other filthy surfaces. 

(20) Excessively aged _ ingredi- 
ents used seldom which are very 
old and potentially contaminated 
should not be used unless checked 
and approved by a supervisor. 

(21) Each production employee 
should avoid contributing to food 
accumulations in out-of-the-way 
places by excessive splashing, 
spreading, blowing, tracking, etc. 

(22) Fingernail polish must not 
be worn in the plant. 

(23) Jewelry, either on the cloth- 
ing or on the fingers and hands, 
should be avoided because of the 
danger of loose fixtures contaminat- 
ing the product. 


(24) Sweaters or other wooly 
substances on employee’s person 
should be avoided in production 
areas and instead only clean, white 
uniforms should be worn. 

(25) Male employees should 
maintain a clean shaven appear- 
times, and excessive 
beards should be avoided. 


ance at all 


No “Horse Play” 


(26) Employees must avoid 


“horse play” in production areas. 


(27) Food and beverage brought 
into the plant by employees for 
luncheons, etc., must be confined 
only to their lockers until con- 
sumed in the proper designated 
place, and not left about in pro- 
duction zones. 


(28) Employees must confine 
their eating and drinking only to 
designated areas and definitely not 
in production zones. 


(29) Employees must keep their 
lockers clean of excessive food or 
accumulations which could support 
insect or rodent life and must leave 
their lockers open as per the com- 
pany’s sanitation program at regu- 
ular periodic intervals for pest 
control applications. 

(30) Employees must flush uri- 
nals and toilets after each usage. 


(31) Employees working in close 
contact with exposed ingredients 
or food or food surfaces should re- 
frain from carrying pencils, glasses, 
etc., in shirt pockets which might 
drop into the product zone. 


In general, the employees must 
have respect for the product and 
exert themselves to protect the 
product from contamination by any 


of the above potential filth items. 
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more orange solids... 
more real fruit flavor... 
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In dairy after dairy new Sun-Up is being called 
ort the ‘most delicious” orange drink ever sampled. 
The reason: more concentrated orange solids from 


top-quality Florida oranges give Sun-Up a rich, 


- real orange juice flavor. Contains natural 
- Vitamin C. Compare Sun-Up with other brands. 
Write for a sample, or ask for a demonstration by a 

uri- Tropicana sales representative. You know 

- Tropicana’s reputation for highest quality pure 

lose orange juice. Now try another Tropicana 

ents quality product... Try Sun-Up. 

re- 
Ses, 

ight 
~ TROPICANA PRODUCTS, INC. 
and 

the Bradenton, Florida 
Mea WORLD'S LARGEST PRODUCER OF CHILLED CITRUS JUICES 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 











Unusual Taste in 
Chocolate Milk 


and Ice Cream 


Cultured Cream 


Acid in Sherbets 








Answers to 


Milk Plant 


Problems 


By P. S. LUCAS 


OFF-FLAVOR CHOCOLATE 
ICE CREAM 


PROBLEM—At the dairy show 
in Chicago last December | 
talked with you concerning the 
unusual taste we have in our 
chocolate milk and chocolate ice 
cream. This is a taste which it 
is difficult to describe, but it is 
a strong one which doesn’t seem 
characteristic of chocolate. Some 
customers have complained that 
the products taste as if there 
were no chocolate in them—that 
if they were blindfolded they 
would be unable to tell the ice 
cream was chocolate. You spoke 
of a book by an Englishman in 
which he discussed the good and 
bad points of different types of 
cocoa beans and promised to 
write me briefly about these. 
Perhaps the matter may have 
slipped your mind. Could | hear 
from you? 

P.J.S., Washington 

ANSWER~—tThe book mentioned 
as a source of information on 
characteristics of cacao varieties 
is Robert Whymper: Cocoa and 
Chocolate (P. Blakiston, 1921). A 
better known text, especially on 
the processing of chocolate, is 
H. W. Bywaters: Modern Methods 
of Cocoa and Chocolate Manu- 
facture (J. and A. Churchill, 1930). 
In an article some time ago, 
Whymper stated it to be his belief 
that the decline in consumption 
of cocoa in Britain was due to the 
large amounts of Accra cocoa used 
in blends. Accra comes from the 
Gold Coast, Africa, then a British 


protectorate. This, he explained, 
was due to the strong, bitter, acrid 
taste present to a degree in Accra. 
It is possible there may be a pre- 
dominance of this type of cocoa 
in the blend you are using. Accra 
composes over 50 per cent of the 
world’s supply of cacao and_ is 
therefore extensively used. Cacao 
grown in South America is gener- 
ally milder to quite a degree than 
the African grown product. 

Excessive roasting is said to 
result in a cocoa which produces 
a dark, rich brown color but at 
the expense of flavor. The heat 
used volatilizes a goodly portion 
of the flavor. Possibly you are 
using more cocoa in the milk and 
ice cream than the public wants. 
In ice cream these amounts range 
from one to five pounds per five 
gallons of mix although the usual 
amount is one and one half pounds. 
It is suggested that you try out 
several brands of cocoa, cocoa- 
chocolate, and chocolate liquor 
mixtures and change to the one 
which best suits the taste for choco- 
late in your community. Some areas 
will prefer a bitter sweet chocolate, 
in others a mild sweet milk flavor 
is the choice. In either case a 
definite chocolate flavor should be 
dominant. 


This school was able at one 
time, through the courtesy and 
cooperation of a large chocolate 
firm, to have made up into cocoa 
eight different varieties of cacao 
beans. Each was used solely in 
five gallons of mix and scored 
separately. That made with Accra 


Write No. 59 on Reader Service Card > 


American Milk Review and Milk Plant Monthly 








X.UM 


bent Gass 


SAPULPA, OKLAHOMA 
Over 40 Years Serving the Dairy 


LARGE ENOUGH TO SERVE YOU 
Ya et, lelilcl, Mi cek ¢, [e)' me cell) 


Industry 





ONLY 
GLASS 
BOTTLES 
TELL THE 
INSIDE 
STORY 




















cocoa scored least. The flavor was 
“strong,” not characteristic of 
chocolate, and was suggestive of 
a licorice flavor. 

The quotations by Whymper 
which you asked for are as follows: 

“From Africa come the cacaos of 
San Thome, Cameroon, Gold Coast 
(Accra) and Fernando Po. 

““Cameroon’ is ‘ordinary’ cacao 
about equal to ‘Bahia’ and fair 
grade ‘San Thome.’ The type of 
cacao grown is Forastero, but the 
planting of Criollo types has been 
considered. It is doubtful, 
ever, whether Criollo would thrive 
in this 


how ” 


rainy country. Besides 
‘Cameroon,’ there is also an inferior 
cacao called ‘Victoria, which is 
about on a level for quality with 


“Accra.” 

“The variety of cacao grown is 
a Forastero-Amelonado, similar to 
the common San Thome cacao, and 
appears on the market as ‘Accra.’ 
It is a mistaken notion to imagine 
that Gold 


mented; it is mostly, insufficiently 


Coast cacao is unfer- 


fermented or carelessly fermented, 


with the result that the product 
is of low quality. Added to in- 


receive a copy of your article, “The 
Processing and Marketing of Cul- 


sufficient fermentation, the beans tured Cream. 
are not washed, are carelessly ; : : 
We are not acquainted with the 
dried, resulting in much mouldi- R ia 
product which you term “Jewish 
ness, and are imperfectly selected, : ‘ c= 
. : : Sour Cream.” For many years a 
if at all. Progress is, however, being Pints : 
product has been produced in this 


made in instructing the native how eY lgeas 
country called “sauer rahm.” Today 


to secure a better product, and, : ; 
esp a cultured sour cream is being 
within the next few years, con- ‘ 
; ‘ marketed and is very popular. A 
siderable improvements may _ be Says : 
‘ similar product may be prepared 
expected. , ; 
by taking creamed cottage cheese 


(4 per cent butterfat), running it 
in a Waring mixer and add enough 
cream to bring the fat content to 


PROCESSING CULTURED CREAM 


OBSERVATION—As a regular 
reader of your column, “An- 
swers to Your Milk Plant Prob- 
lems,” | allow myself to send 
you a reprint of my article about 
“The Processing and Marketing 
of Cultured Cream.” 


18 per cent. The body is slightly 
coarse but it is an excellent sub- 
stitute. In case you are not familiar 
with the Waring Blendor, it is 
merely a high-speed malted milk 
mixer. Flavoring materials such as 


As your questions about the onion, garlic, herbs and so forth 


production of sour cream are 
published regularly, my article 
may possibly be of interest to 
you. 


may be added for flavor. 

It is rather surprising to hear 
that the Milk Plant Monthly (now 
Milk Review and Milk 
Plant Monthly) is known in your 


American 

J. C., Jerusalem, Israel 
ANSWER ~— It was most pleasant 
to have your recent letter and to 


faraway country and yours is the 


first letter to be received from 








FIRMER, 
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iasmiée Cottage 





ae op; 
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You get a firmer curd—fine flavor, too—when 
cottage cheese is made with nonfat dry milk. 

The idea is ‘simple. Use nonfat dry milk 
to fortify serum solids to 11% or as the sole 
source of serum solids. 

Curd is uniform in firmness, tenderness and 
size. You get a uniformly high-quality cottage 
cheese that means increased sales. 

Write for booklet of formulas for improved 
cottage cheese. 


Nonfat Dry Milk 


Get the facts. Write Dept. AM-4 





American Milk Review and Milk Plant Monthly 


AMERICAN DRY MILK INSTITUTE, INC. | 
221 North LaSalle Street ¢ Chicago7, Ill. | 
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The Sign ofa 


If you’re one of the thousands of dairymen who are 
looking forward to installing a bulk milk cooler this 
year, here’s what you should expect. 


A big saving in labor—no more lifting heavy milk cans, 
no more complicated ‘“‘wash-up”’ chores. 


Extra profits. You get paid for all the milk at the farm. 
Quantity is measured and butterfat tested by the hauler. 


Improved product. The milk you ship will arrive at 
your dairy plant cleaner, cooler, with the lowest bacteria 
count you’ve ever had . . . quality pays. 


Lower hauling costs. The efficiencies of bulk cooling 
will lower hauling costs considerably. 


Whether you sell to a Grade “A” or Grade “‘B” 
market, your future profits will depend a lot on how 
well you trim your production costs. When you switch 
to bulk cooling you can expect to make extra profits... 
in addition to your own labor savings. 


However, you can get these extra profits only if you 
have the right equipment. And that’s where Sunset 
comes in. Sunset’s farmer-in-mind research gives you 
the exclusive Positive Refrigerant Control direct expan- 
sion cooling system. It’s the same system you'll find in 
the best household refrigerators. It cools milk faster . . . 
at lower electrical cost. 


Dependable performance is another essential cooler 
requirement. Sunset’s famous high quality, all stainless 
steel construction guarantees your cooler won’t warp or 
sag, rust or chip. The overall design stresses simplicity. 
There are no extra pumps to clog. No troublesome 
water is used in cooling. You cool only milk with a 
Sunset Bulk Milk Cooler. 






SUNSET 
L MILK COOLER | 
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Profitable Dairy Farm 


Sunset has complete line. You have your choice of 11 
models in 3 designs, capacities from 155 to 735 gallons. 
“Space saver’”’ models are ideal for milk houses where 
room is limited. “‘Low line’’ models are best for those of 
you who want lowest pouring height. “Big standard’”’ 
models, in capacities from 545 to 735 gallons, fit the 
needs of the larger dairy farm. 






3 DESIGNS } 





——— a oo 


FREE PLANNING HELP. A new 16-page booklet gives you 
latest information on bulk milk cooling. Here are some 
of the subjects: How Bulk Cooling Boosts Your Profits— 
Which Type Cooler For You—-What Is Your Best Cooler 
Buy—How To Check Quality. Write to address below. 


with “POSITIVE REFRIGERANT CONTROL” 
SUNSET EQUIPMENT CoO. 


j P.O. BOX 3536-9, ST. PAUL 1, MINNESOTA 
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product. 


Jerusalem. Thanks for 
esting letter and bulletin. 
sending you a pamphlet put out by 
a rennet firm on the making of 
sauer rahm. An abstract of your 


your inter- 


article is being submitted to the 
American Milk Review 
Plant Monthly in the hope that 
some of its readers will be inter- 
ested in processing some of this 


and Milk 


gress: In the U. S. the product 


We are 


quality and especially so in 
climates. 


cent fat, pasteurized at 170 


Abstract of Publication given at 70° F., inoculated with one to two 
X1IVth_ International Dairy Con- per cent of good starter, or 


cultured cream is sometimes called 
Jewish Sour Cream. It is superior 
to the sweet product in keeping 


To process the material, cream 
was standardized with whole milk, 
before pasteurization, to 15 per 


for 30 minutes, homogenized at 
1500 p.s.i. at 170° F., cooled to 


amount sufficient to produce 0.66 








SPECIFY 
SPARTA 


ON x the Nation’s 
Ss fastest growing 
‘ brand name 
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Sreiry. SNOW-WHITE 
| SPARTA BRUSHES 





and eliminate deadly 
bacteria soak-up 


You and your top producers scrub, clean, spray 
to chase out deadly bacteria . . . keep it out 

. don’t invite it back by letting anyone 

use old-fashioned, porous brushes that become 
sponge-like masses of limp bristles and 

soggy blocks . . . a boarding house for bacteria. 
Eliminate Deadly Bacteria Soak-Up ... 

insist on Sparta with Du Pont Tynex Nylon 
bristles and soak-proof, chip and crack-proof 
blocks that shed bacteria laden moisture 

like a duck’s back sheds water. Illustrated 
above: “Bulker” Tank Brush, ‘‘Viking”’ Pail 
Brush and “Hercules” Clean-Up. 


Sparta Brush Co., Inc., Sparta, Wis. 


Card 
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to 0.72 per cent acid after ripening 
for 15 to 18 hours. To avoid such 
defects as destruction of viscosity 
or wheying off, do not mix or pack- 
age until the acidity reaches 0.66 
to 0.72 per cent and do not use 
pumps to transfer the product to 
the filler. This may necessitate use 
of special valves to permit adequate 
rapid flow by gravity to the filler. 
An alternate method is to fill the 
packages of cream after cooling, 
and inoculation, and ripening the 
cream in the package in a room 
held at 80° F. When the desired 
acid is secured, transfer the pack- 
ages to a cold room. The latter 
type of ripening procedure is less 
desirable than the first described. 
The former results in greater uni- 
formity of product. After bottling, 
the ripened cream should be aged 
cold for 14 to 18 hours. 


ACIDITY OF SHERBETS 
PROBLEM—Is there any rule 
or legal requirement as to the 
amount of acidity in sherbets? 
If so, what is the minimum 
amount? What test is advised 

for testing acid in sherbets? 

H.S.T., Indiana 
ANSWER 


were proposed a few years ago 


Tentative acidities 


when this matter was being dis- 
cussed and it is presumed the 
question arose as the result of the 
practice of selling frozen desserts 
in states having no definition for 
ice milk. Ordinarily, sherbets are 
high in acid since they are made 
with fruits, especially citrus fruits, 
and others which carry fruit acids. 
Regulation of minimum acidities, 
however, has not been attempted 
since the amounts incorporated 
vary so with the type of fruit used. 


In a survey of sherbets found 
on the Michigan markets, lemon 
sherbet was found to vary in acid 
from 0.329 to 0.770; pineapple 
from 0.368 to 0.677; orange from 
0.197 to 1.056; raspberry from 
0.473 to 0.793; lime from 0.493 
to 0.704; and cranberry from 0.528 
to 0.709. Even vanilla sherbet, 
which contains no acid, may be 
made if kept within the fat limits 
of sherbet. 


The Mann’s Acid Test is com- 
monly used for testing the acidity 
of sherbet. 
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Dairy gets “surprise” bonus 
1es “ - 
; 
0 from mechanized cleaning 
the , . 
- SAVINGS PILE UP with mechanized cleaning. the same solution. Grease and dirt fairly flew. 
stn Extra benefits show up fast. Engines were soil-free in minutes. Garage fore- 
For example: One dairy purchases an Oakite man’s comment: “That’s a $15 cleaning job.” 
for Saniseptor and Oakite General Cleaner for clean- Dairy officials agreed that the unit would pay for 
_ ing certain equipment. But that was only the itself with just a few more truck cleanings. 
ae, gsr man found other applica- The big PLUS in Oakite . . 
ds. three 1000-gallon holding tanks—Only 8 minutes apiece — Pnvet FES ee Cee Feel a Coney eee 
: i ee - rial. In every pound of product, there are 10 
ies, to clean. No need for man to climb inside. Excellent “pluses” that help cut costs, including the per- 
ted results. . , _ sonal help of the Oakite man. A cleaning expert 
ted milk carton machines—Saved half-hour cleaning time ie off tig aot “aye 2 x ise s ‘ * et 4 
with perfect results. e offers a sanitation program custom-engineered 
ed. receiving room equipment—With the greatest of ease, to cut waste of time and material in every phase 
wal floor, conveyor chains, weigh vat, can washer all came of your cleaning operation. Let him demonstrate 
out spotless. in-place cleaning methods... modern equipment 
— diesel tank trucks—Pre-rinsed, cleaned and final rinsed . guaranteed materials, in your own plant. 
cid tank interiors and exteriors with excellent results. Bulletin F-4096 gives details. Write Oakite 
ple Then came the “surprise” bonus. Truck hoods Products, Inc., 56A Rector Street, New York 6, 
om were lifted and engine blocks were sprayed with New York. 
om 
ae l a + SgqIAUIZES WMOUSTRIAL Citan,, 
4 Pluses" that help reduce cleaning costs . 
be in-plant service + technical experience + research + service OAKITE 
nits laboratory + engineering laboratory + quality control + guar- © 
anteed materials + helpful manuals + nationwide warehous- r 
m- ing + service equipment MATERIALS « METHODS - SERVICE 
lity poeeeees 
i Technical Service Representatives in Principal Cities of U S. and Canada Export Division Cable Address: Oakite in our 50th year ————> 
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MILK CASES 
b 


GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
| maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 








ERIE MODEL E 
HALF GALLON #3 
for 6 oblong glass bottles 


Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





ERIE MODEL E-PC 

BOTTOM STACKING, 

9 HALF GALLON, 16 QUART 
for paper milk containers 
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Right or Wrong in 
LABOR RELATIONS 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to American Milk Review 


and Milk Plant Monthly, 92 Warren St., 


York, N. Y. 


By LAWRENCE STESSIN 


Can You Fire Employees for 
Gambling if You Have No Rule 
Prohibiting Such Activity? 


What Happened: 


Hal Doane a good worker 
but his foreman had a_ problem 
with him. Doane human 
“walky-talky.” He would leave his 
post often to chat with other em- 
ployees. that 
his purpose was not purely social. 
He had a lucrative 
the side—writing “numbers.” 


was 


Was a 


It developed later 


business on 
When 
the company caught up with his 
sideline, he was fired. 

He_ took 


the grievance 


his case up through 
machinery on the 
grounds that the company had no 
rule against gambling 
could not fire 


activity. 


and_there- 


fore him for that 
that it 
didn’t need any rule against this 
type of gambling because 


The company claimed 
“numbers 
writing” was illegal and a criminal 
offense according to State law. 
Was The Employee: 

RIGHT [| WRONG | | 


What Arbitrator J. H. Marcus 


ruled: “To say that the absence of 


American 


New 


a rule in the company’s Rules and 
Regulations, specifying that an act 
of an employee in violation of the 


State Criminal Code on company 


time and company property would 
not be tolerated, would be to imply 





that, in the absence of such a rule, 
the company condone a 
criminal act on its premises and 
thus make itself an accessory to 
it. Grievance denied. The employee 
was properly discharged.” 


would 


May an Employee Who Returns 
From Sick Leave Refuse to Take 
A Physical Examination? 


What Happened: 


Bob Collins was out on_ sick 
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DIAL-A-SIZE cup dispenser handles all 
present vending cup sizes with one 
simple adjustment 
Think of it! Now, inexperienced servicemen can make immediate, 
on-the-spot, cup-size conversions with the new “Dial-A-Size” cup 
rule, ; , ie , 
i dispenser. This means a big saving in labor and service costs to 
nial you. It stops lost sales formerly caused by inoperative venders in 
y to | i-Mate) OME OMuleleMiohiourmelamat] » 
ovee sizes, either. Now you can take ad- 
vantage of “close-out” sales. Just 
: load the Dial-A-Size, and set the 
a dial to fit the cup. Write today! 
lake 
Py -wale), 7-Y ae 4 3] og geo) Sa ie 
ST. LOUIS 15, MO 
sick BRANCHES NEW YORK CHICAGO LOS ANGELES DALLAS DETROIT, ATLANTA nae) te), nae) CANADA AND HAMBURG GERMANY 
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leave for 2 months. When he came run our plant properly. If company doctor after leaves for 


back he brought a note from his we had to negotiate every illnesses or injuries, in order for 
own doctor stating that Bob was new little rule, we'd never the company to determine whether 
well enough to return to his job. have time for anything else. the employee has sufficiently re- 


However, the management insisted covered to return to work is 


; rete 2. There’s nothing in the con- 
that he submit to an examination ; reasonable. 
-_ “oemigg™ tract which forbids us from 
»y the company doctor. He refusec eae : =, ee one 
; _ | " ) ns ; establishing a new sick-leave The reasonableness of such 
vecause “he had no confidence in ae sill: (Masn- cuiaeaeioiens saa 

pe wile ep we meintein the rules has consistently been upheld 

the company doctor.” The com- ie te de On by arbitrators. The company has 
pany offered to have a mutually- the right to corroborate the find- 


selected outside doctor conduct the ings of the employee’s doctor. An 
examination. Bob still said “no.” He examination of the agreement fails 
was fired. At arbitration he gave to reveal any provision prohibiting 
these reasons for refusing: or limiting management’s right to 
1. There is nothing in the union establish such a rule. 


contract which gives the “This Arbitrator finds, however, 
company the right to require that there was not sufficient pub- 
a medical exam for sick-leave licizing to make it generally under- 


returnees. stood by employees — under what 





2. Other employees have te- circumstances it was to be en- 
tent foun sick Rectae: aaa forced. It is apparent that there 
were not required to take a Was The Company: was considerable confusion and 
physical exam. RIGHT WRONG lack of knowledge as to the rule’s 

applicability. In view of this, the 

3. This is a new rule—and you What Arbitrator Vernon L. Arbitrator finds that discharge was 
can't establish a new policy Stouffer ruled: “The company has too severe a penalty. This grievant 
without negotiation. the right to establish reasonable should be reinstated, without back 

The company refuted Bob's rules regarding the direction of its pay, and returned to work upon 

arguments: working force. The establishment the findings of an impartial doctor 

l. We have a right to make of a rule requiring an employee that grievant is physically and 
reasonable rules in order to to submit to an examination by a medically fit to return to work.” 








Wade by Dairy Transportation Specialist 4 


PRECISE|| Order NORTHAIR 








STORAGE|| from SOUTHWEST 


THE MOST IN TRUCK BODY EFFICIENCY 


CONDITIONS|  _.- 
e FOR 
= DAIRY 











Prof 

PRODUCT 

AIR 

NORTHAIR WHOLESALE MILK TRUCK BODY... Model 32 requ 

5 — Features patented flush-type, fully insulated rolling doors. Body into 

BLUE ISLAND shown is 12 feet long (others are available in 9, 14 and 16-foot stan 
PLANT standard lengths.) 


For Additional Information \\ liy And 
C E Ky T R A L C 0 L D Write, Wire or Phone Collect: ahora ne 
S Wit 

STORAGE CO. SOUTEW EST 














trail 
TRUCK BODY CO., INC. 
Phone: SUperior 7-7548 423 Lynch Street + PRospect 6-3784 «+ St. Louis 18, Mo: 
350 N. Dearborn Chicago 10, Ill. ASK FOR LOU SCHAEDLER OR HENRY KLOESS & 
SO. WATER MARKET Names of Dairies Now Served Available on Request 
PLANT —l ws 
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Now! 


more payload room 


for profit 
when 


you 


PUT THE PAIR ON AIR! 





Profits get new payload room to grow in with AIRIDE 
airsprings by Firestone for truck tractors and trailers. 
AIRIDE airsprings convert waste deflection-space, 
required by conventional, steel spring trailer suspensions, 
into payload profit space—from 60 to 100 cubic ft. in 
standard 35-ft. trailers. 


And because AIRIDE airsprings prevent road shock from 
reaching truck, tractor or cargo, gross vehicle weights can 
be reduced for bigger payloads with improved cargo safety. 
With AIRIDE airsprings on your truck tractors and 
trailers, payloads can step up as much as one full ton per 


unit! And AIRIDE, the large-capacity, round-type air- 
spring, has been fleet-tested and thoroughly proved over 
750 million road miles. 


Try AIRIDE airsprings for your fleet. Like other AIRIDE 
truckers, you'll see substantial reductions in damage 
claims, tire costs per mile and maintenance expenses. For 
more profit-making capacity, plus lower operating out- 
lays, put the pair—both truck tractors and trailers—on 
air! Get full details with Firestone’s free AIRIDE booklet 
today. Write Firestone Industrial Products Company, 
Noblesville, Indiana. 





y | es “AIRSPRINGS for truck tractors and trailers by Firestone 
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Texas Producer Group Builds 
High Volume Processing Plant 


A MODERN concrete-and-steel Texas area own the plant along 


example of the dairy farm- with similar plants in Houston, 

er’s industrial know-how is Waco and LaGrange, operating 

the new milk processing plant in them through the South Texas Pro- 
Rusk, Texas, with a_ processing ducers Association. 

sees call 7) : : . 

a of 63,000 gallons of milk In addition to its milk plants, 

: the association owns and operates 

The dairy farmers of this East its own fleet of trucks which keep 











LOOK 
CLOSELY | 
AT YOUR | 


A 
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make sure they’re clean all the way through with 


SOLVAY flake AGE ALKALI 


For really thorough cleaning of vacuum pans, 
evaporators and other milk condensing equip- 
ment, you need Sotvay® Flake Ace Alkali. Its 
exclusive combination of ingredients penetrates 
milk proteins and fat—quickly removes them 
even in the hardest of water. Use it for premium 
results at a practical price. For details, write for 
free Sotvay Service Bulletin 2-54. 


ORDER FROM YOUR DISTRIBUTOR! 
Other SOLVAY products for Dairies 


Anchor Alkali * Cleanser 600 « Super Cleanser 
Farmdairy Cleanser * Can Washing Cleanser 


llied 


SOLVAY PROCESS DIVISION 


61 Broadway, New York 6, N. Y. 


hernical | 





Branch Sales Offices: Boston * Charlotte * Chicago * Cincinnati * Cleveland ¢ Detroit 
Houston * New Orleans * New York ¢ Philadelphia * Pittsburgh * St. Louis * Syracuse 
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the milk moving to processing 
plants and distributors. 


The STPA, with offices in Hous- 
ton, acts as a coordinating agency 
between milk producers and dis- 
tributors to assure a year-round 
ample supply of milk to the con- 
sumer, while simultaneously finding 
a stable market for the producers’ 
surpluses. 


THE STPA has 100 per cent 
membership of Grade A-producing 
farmers in the 60 counties known 
as the Greater Houston Milk Shed. 
George Knigge of Houston is presi- 
dent of the STPA. Eugene Weath- 
erly of Nacogdoches is chairman 
of the board. Manager is Roy 
Smith. 


The STPA has $2,500,000. in- 
vested in its plants and equip- 
ment including refrigerated trucks. 
About three million people live in 
the marketing area served by the 
association. 


Trucks operating from Rusk col- 
lect milk from 375 farmers in 14 
counties of East Texas. These 
farmers currently are receiving 
from three-and-a-half to four mil- 
lion dollars a year for their milk. 


The plant provides employment 
for 48 people and has an annual 
payroll of about $200,000 a year. 


The plant ships as much fluid 
milk as is needed to distributors. 
The remainder is pasteurized and 
converted to non-fat dry or con- 
densed skim. The cream is used 
as fluid cream or for making butter. 


Average daily milk production 
of the dairy farmers served by the 
Rusk plant is about 90 gallons, 
according to plant Manager Shelby 
Hood. Some of the largest pro- 
ducers are averaging from 500 to 
600 gallons a day. The trend is 
toward higher production by fewer 
farmers. 

Present-day officials of the STPA 
attribute much of the success of 
the organization to the foresight 
and organizational ability of the 
late B. E. Stallones, who in the 
vears following 1931, when the 
present set-up was organized, made 
arrangements for a guarantee of 
stable prices for producers and a 
guarantee of ample milk supplies 
for the consumer. 
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Plant Wrecked, Brook Hill 


Farms Gets Industry Help 


DISASTROUS explosion at 
Brook Hill Farms of Chi- 
cago, manufacturers and dis- 


tributors of specialty milk products 
such as Enzylac, put the plant out 
of operation but failed to interrupt 
deliveries. Despite wreckage that 
brought production to a standstill, 
other milk 
distributors and from suppliers en- 


abled Brook Hill to meet its obli- 


gations without missing a_ single 


energetic help from 


delivery. 

The blast occurred late Saturday 
afternoon, May 23. Brook Hill has 
historically distributed its products 
in glass bottles. However, in order 


to cope with the emergency, it had 


to convert to paper cartons. The 
smoke of the explosion had hardly 
settled before calls offering help 
and facilities began to come in. 


Bob Dwyer, Chicagoland repre- 
sentative for Dairypak Butler Inc. 
was contacted at 10:30 a.m. on 
Sunday and asked if he could de- 
liver imprinted cartons for Monday 
morning deliveries. At noon he 
reached John Good, general man 
ager of his firm’s Clinton, Iowa, 
plant who was on a golf course. 


Mr. Good rushed into town to 
find a photo-engraver who would 
make plates so the Brook Hill car- 
tons could be imprinted and _ proc- 
essed. Both quart and _half-pint 


cartons were immediately put into 


production and via private plane 
arrived at Chicago’s O'Hare Field 
at 11:40 p.m. Sunday night for use 
in Monday morning deliveries. 

In the meantime, Irving Press, 
Brook Hill 


Farms, began work at 8 p.m. on 


Chicago printers for 


Saturday night to rush through the 
imprinting of thousands of quart 
size paper cartons borrowed from 
Hedlin Dairy. They finished their 
job at midnight, four hours later. 

Twenty specialty milk experts, 
Brook Hill Farms employees, were 
assigned to other dairies to super- 
vise specialty milk production. 
Enzylac is being bottled at the 
Hedlin Dairy Company and othe: 
specialized products of Brook Hill 
are being processed and_ bottled 
at Bowman Dairy Company and 
Hawthorn-Mellody plants. The 
Borden Company lent Brook Hill 


refrigerated trucks for storage. 
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4 Plant Clinie ' 


By V. H. NIELSEN 


Results of Mojonnier and Babcock Tests 


For Butterfat Discussed 


QUESTION — Could you send 
us any information you may 
have pertaining to duplicate fat 
tests by the Babcock and Mojon- 
nier methods. We are particu- 
larly interested in 40 per cent 
sweet cream and whole milk. 


Creamery Company, 
Kansas 

ANSWER-—Both the Mojonnier 
and the Babcock tests are official 
methods for determining fat in 
milk and cream. Both are recog- 
nized by the Association of Official 
Agricultural Chemists. The Mojon- 
nier test, which is a modification 
of the Roese-Gottlieb 
procedure, is regarded as the most 
accurate and the results by this 
method are often used as a stand- 
ard with which other fat tests are 
compared. The chemistry of the 
Mojonnier test is quite different 
from that of the Babcock test and 
the materials which in each method 
is measured and reported as fat 
are not exactly the same. 


extraction 


In the Mojonnier test the fat is 
extracted from the sample with 
ethyl ether and petroleum ether. 
The ether layer is removed from 
the sample and the ether is evapo- 
rated from the fat which is deter- 
mined by weighing. In addition to 
milk fat, the ether also dissolves 
phospholipids and sterols and these 
are included in the determination. 


In the Babcock test all sub- 


stances in the milk or cream except 
the fat are dissolved by the sulfuric 
is then 
calibrated test 
bottle. Not all of the column which 
the Babcock test 
bottle is fat. It also includes some 


acid. The volume of fat 


measured in a 
is measured in 


water and charred nonfat material. 
Some of the fat in the sample does 
the neck of the test 
bottle. The smallest fat globules 


not rise in 
and other globules which adhere 
the bottle 
the centrifugation. 


to the side of escape 


Yet in the hands of careful 
operators excellent agreement be- 
tween the two tests can be pro- 





Dr. Verner H. Nielsen is 
head of the Department of 
Dairy and Food Industry at 
Iowa State College. Ques- 
tions should be addressed to 
Dr. Nielsen at State 


College, Ames, Iowa. 


Iowa 











That 
possible is due, in large measure, 
to the empirical modifications and 
the Babcock 


which have been developed and 


duced. such agreement is 


refinements of test 
suggested over the years by various 
investigators. One obvious prereq- 
uisite to producing comparable re- 
that both 


sults is methods 


are 


carried out exactly according to 
the official If this is 
not done there is no use in talking 


instructions. 


about agreement between the two 
methods. 


of the 
investigators 


In the early 
Babcock _ test 
compared it with the extraction 
method. Bailey (1) found that the 
Babcock test on milk gave results 


years 
many 


which were 0.06 per cent higher 
than those of the extraction (Mo- 
jonnier) method. Later Phillips (8) 
reported that the Babcock test on 
milk when read from the bottom 
of the lower meniscus to the top 
of the upper meniscus gave results 
which were higher than those ob- 
tained by the Mojonnier method 
by 0.0588 per cent. The minimum 
and maximum variations were 
0.005 and 0.126 per cent respec- 
Other 


managed to get 


have 
better 
found as 


tively. investigators 
slightly 

agreement. Some have 
little as 0.03 per cent average 
difference. A few found the Bab- 
cock results to be lower than those 
of the gravimetric method. Nelson 
(7) in a study involving more than 
2,000 that . the 
probable error of the Babcock 
method under favorable condition 
is £0.02 per cent fat. Most of this 


is due to the technique of reading 


tests concluded 


the sample. The probable error in 
pipetting the milk is overshadowed 
by the error of reading the test. 
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EVAPORATORS 





Henszey Two-Effect Evaporator. 


im Here is clean, direct, uncluttered engineering design . . . . 

re a combination of over fifty years of experience in the The Henszey Company will gladly 
C- dairy field and an intimate knowledge of your processing furnish further information, 

ve problems . . . here are the world’s most versatile and 

_ efficient evaporators, assuring you that production will bulletins, or technical assistance. 


pass the most critical specifications — now, and for years 
to come. Specify Henszey . . . for performance, simplicity, 























and sanitation. 
LD- 
se 
we . The 40,000#/hr. unit shown above is part of a “matched” evap- 
na orator and dryer combination installed at the modern Dairyland 
= Cooperative Creamery Association plant at Juneau, Wisconsin. 
ck Why not check on a “matched” set for your plant. 
- | 

11S i 

: 
_. o HENSZEY COMPANY 

n 
od A DEPT. AM e WATERTOWN, WISCONSIN 
st. ; Manufacturers of: Multiple Effect and Single Effect Evaporators, Spray Dryers, and Tubular Preheaters. 
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Babcock and Mojonnier methods 


and found that the averages 


the two methods on each sample 
agreed within the probable error 


of the Babcock method. 


Comparisons of the two methods 
on cream have been made by a 
Here 
again the results are variable, but 
generally the Babcock results are 
higher than those of the gravimetric 
method. Dahlberg (2) found that 


number of investigators. 


He also determined the fat content 
in several samples of milk by the 





the Babcock test averaged 0.13 
per cent higher while Mojonnier 
and Troy (6) averaged 0.33 per 
cent higher with the Babcock test. 
The results of Doan et al. (3) were 
0.28 per cent higher by the Bab- 
cock test. 

With both methods, variations 
in technique may influence the 
accuracy of the results. With the 
Babcock test such factors as the 
speed and temperature of the 
centrifuge, length of centrifuging, 
strength and temperature of the 





No matter which /7/W/797/ you like—you can buy it in 


WMiereRold’ QUALITY STAINLESS STEEL 
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2D- silvery white, but non-lustrous, 
surface produced by annealing and pick 
ling cold reduced material. Steel sheets & 
strip in this condition are most ductile 
Gnd the surface holds lubricant well for 
severe drawing operations, 





No. 4-a finer finish than No. J mode 
by grinding 2B steel with a No. 150 obra 

e. like No. 3, this surface is easily 
blended with hand grinders after form 
ing, drawing or welding. 


These are our standard surface finishes that 
are regularly supplied in all stainless grades 
(including 18-8 chrome-nickel and 430 
straight chromium), with the exception of 
430 Bright which is Type 430 exclusively 

These finishes are regularly supplied 
in sheet and coil form in widths up to 
48 inches. 

Since No. 3, 4, 7 and 430 Bright are 
smooth reflective surfaces, they are not rec- 
ommended for severe drawing without 
special precautions as the mill finish may 
be marred. Applications such as dairy ma- 
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2 egg tems 


2B Steel in the 2D condition which is 
subsequently rolled on a “skin pass” or 
temper mill, The surface acquires a bright 
finish from the polished rolls. This surface os 2B. 
is somewhot more dense and hord than, 

2D and is a better starting surface for 

later finishing and buffing operations, 





No. 7—Good refectivity and brilliance 
made by polishing a No. 4 surface with a 
No. 400 abrasive. This semi-mirror finish 
must be protected during fabrication by 
odhesive paper or strippable plastics lest 
the finish be marred beyond repair, 


No. 3 This surface is mode by grind 
ing 2B steel with o No. 100 obrosive. This 
surface is smooth but not as reflective 





BRIGHT_< highly reftective surfoce 
made by cold reducing with highly pol 


ished, gloss-hard rolls. This finish is only 
available in Type 430 stainless, 


chinery, kitchen and restaurant equipment 
and architectural decorative work require 
only local forming, so these highly polished 
surfaces are not greatly disturbed. All mill 
polished sheets are carefully packed to avoid 
handling imperfections. Protective adhesive 
paper can be specified by the buyer when 
needed. 

For specific information on recommended 
surface characteristics for a particular stain- 
less steel sheet and strip application, address 
your request to our Product Development 
Department. 


CORPORATION 


Washington, Pennsylvania 
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sulfuric acid, temperature of read- 
ing the tests, the use of glymol to 
depress the meniscus, etc. affect 
the results. Over the years the 
Babcock test has been standardized 
for accuracy by comparison with 
the gravimetric fat extraction (Mo- 
jonnier) test. 


The accuracy of the Mojonnier 
test is also affected by variations 
in technique. Herreid and Harmon 
(4) found that if several whole 
milk samples were weighed before 
being transferred to the extraction 
flask the fat would cluster and rise 
to the top and adhere to the inner 
surface of the pipettes. This fat 
would escape analysis. They con- 
cluded that weighing the milk 
directly into a tared extraction 
flask would give the best results 
and that measuring the milk by 
volume with a calibrated pipette 
would give sufficiently accurate 
results for routine work. 


Herreid and Whitman (5) found 
that single Mojonnier tests on fat 
in milk could be expected to give 
an accuracy within 0.03 and 0.04 
per cent fat in 75 and 82 per cent 
respectively, of the cases. Single 
Mojonnier tests on cream can be 
expected to give an accuracy of 
0.30 per cent fat in 86 per cent 
of the cases. The accuracy with 
duplicate tests was somewhat 


higher. 
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A hona fide case history of interest to every dairy using Pure-Pak containers 
/ y J g 


Overnight shipment by International Paper saves 
burned dairy from missing a single delivery! 


__. someone shouted. And early Monday 


morning in Rock Hill, S. C., Superior Dairies, 
Inc. found itself in a jam. 

Milk for Monday’s delivery had already been 
processed, but water used in putting out the blaze 
completely destroyed their supply of Pure-Pak' 
containers. 

Mr. Rudy Pursley, manager of the dairy, got on 
the phone to International Paper's Single Service 
plant in Raleigh, N.C. He asked for an emergency 


shipment of 26 different items—Pure-Pak containers 
fur Superior Dairies and two other dealers whose 
containers were pre-formed by Superior. 

By daybreak the next morning, a rush truckload 
of 360,000 Pure-Pak containers reached the stricken 
dairy. As a happy result, the dairy didn’t miss a 
single delivery. 

It’s service like this that makes leading dairy 
operators say: “International Paper is your most 


dependable source of supply.” 9 ks-Cell-O Com 


Single Service Division INTERNATIONAL PA PER New York 17, N.Y. 
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Chicago Route Salesman 
Wins MIF Heroism Award 


OR “OUTSTANDING shero- 
Fis: Casimir Janik, a route 

salesman for Bowman Dairy 
Company of Chicago, was awarded 
the Milk Industry Foundation’s 
Pasteur Medal by Vice-President 
Richard M. Nixon. Mr. Janik, who 
rescued ten children from the ter- 
rible fire that claimed 94 lives at 
Our Lady of the Angels School last 
December 1, was recognized for 
his courage and energy, at a cere- 
mony in Washington on June 5. 


Others Recognized 

Other Pasteur awards were pre- 
sented to Harold H. Arnold of 
Lenkerbrook Dairy, Harrisburg, 
Pennsylvania and Eugene Benge of 
Arden Farms Company of San 
Francisco. Mr. Arnold received a 
silver medal presented to him by 
Pennsylvania’s Governor Lawrence. 
The Milk Industry Foundation’s 
bronze medal was awarded _post- 
humously to Mr. Benge by Mayor 
George Christopher of San Fran- 
cisco. Mr. Benge was fatally injured 
when he swerved his refrigerated 
milk truck and crashed in order to 
avoid hitting two children who 
darted in the path of his vehicle. 
Mr. Arnold saved the lives of two 
children and assisted their frenzied 
mother during a six-alarm fire that 
destroyed their home. 

Mr. Janik’s heroic rescue oc- 
curred on December 1, 1958. He 


was on his way home from work, 
driving South on Chicago’s Hamlin 








Avenue. As he approached Our 
Lady of the Angels School, he saw 
smoke, and children running from 
the school. He parked nearby and, 
upon hearing screams for help, he 
dashed into the main entrance of 
the building and saw nuns leading 
out small children. Immediately he 
ran toward the back of the building 
where the smoke was coming from, 
and saw children coming down- 
stairs in disorder. 


One girl about ten or eleven 
years old was clutching the ban- 
ister about half way up the first 
flight of stairs and she seemed to 
be frozen in panic. Seeing that this 
student was keeping others from 
getting down swiftly, he rushed to 
her and had to jerk her away from 
the banister. After carrying her to 
the front of the building, he rushed 
back upstairs to the landing where 
he saw several injured youngsters 
on the floor. He began to carry the 
children from the landing to safety. 
In all, he made four trips and 
carried two to three children each 
trip. 

Rescued Ten Children 

Janik said he carried out ten 
children by the time the firemen 
arrived. As he left the building for 
the last time, Janik found a badly 
burned girl about twelve and 
carried her to a nearby ambulance. 


Judges of the 1959 Pasteur 
Awards also selected four addi- 


Vice-president Richard M. 
Nixon presents the Pasteur 
Gold Medal for Heroism to 
Casimir Janik of Bowman 
Dairy in Chicago. Mr. Janik 
rescued ten children during 
the tragic fire that swept 
Our Lady of the Angels 
School last December. 


tional milkmen to receive Honor- 
able Mention Certificates for acts 
of humanitarian service. 

Honorable Mention Awards will 
be presented to: 

George Connolly and Paul Koch, 
White Brothers Dairy, North 
Quincy, Mass., who risked their 
lives to enter a burning three-story 
apartment house to awaken and 
rescue three sleeping families; 

Klass Vanderveen, Jasper Dairy, 
Edmonton, Alberta, who rescued a 
youngster who was hanging from a 
power line 30 feet in the air. The 
child had been playing with the 
cable while it was on the ground, 
and workmen failed to notice him 
as they strung the line; and 

Archie D. Hutchins, The Borden 
Company, Garden City, Michigan, 
who saved the life of a child whose 
clothing was enveloped in flames. 

Judges of the 1959 Awards were 
H. Walton Cloke, public relations 
coordinator for Kaiser Industries 
Corporation at Washington, D. C. 
and president of the American Pub- 
lic Relations Association, chairman; 
General C. V. Clifton, Deputy 
Chief of Information for the U. S. 
Army; and Paul Wooton, who is 
known as the “Dean” of Washing- 
ton correspondents, and who covers 
the nation’s capital for the New 
Orleans Times-Picayune and is the 
Washington member of Chilton 
Publications’ editorial board. 

The Milk Industry Foundation 
has awarded these medals each 
year since 1937 to milk company 
employees who have distingushed 
themselves through acts of cour- 
age or outstanding humanitarian 
service. 
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DETERMINING THE QUALITY 
OF BULK TANK MILK 


scopic method is cheaper and the 
results are obtained much sooner 





milk either by this direct micro- 
scopic or standard plate count 
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(Continued From Page 40) than when using the standard pl ate nethod and 1 55 F. (pl is or minus 
count. Also, some types of bacteria one degree) incubator. For an in- 
paper that we learned so much do not grow well enough to form cubator, we used a _ refrigerated 
about the theory of the P. I. visible colonies under the condi- can dispenser, the type used in 
- method. Dr. Johns states, “In asep- tions of the standard plate count homes or restaurants, and changed 
) tically drawn milk, the flora grow incubation, temperature, media, the temperature control to one that 
best at body temperature and etc. would hold the liquid temperature 
poorly at temperatures 10° C, (50 D | bot! a in the proper range. We find this 
‘ ; r. Johns used b methods in : 
| F.). In contrast, contaminants from ; J say a memnees to be a very satisfactory arrange- 
: his P. I. work with very good re- 
soil, water, etc., many of them Fi ment. 
RTT EST i sults, although he did report one 
psychrophiles, grow well at lower : : , 
: +r instance when the results of the We use the P. I. test in con- 
temperatures. Therefore, if sub- ; : 
ia ; junction with our platform inspec- 
jected to a preliminary incubation f ; 
ge . : tion of raw bulk milk. P. I. tests 
or “aging” period before the usual : 
; are conducted on all producers 
test is applied, milks carelessly pro- ; | 
pail milk every month. 
duced should show much greater , 
or- bacterial growth than those more We do not test the milk before 
ie carefully produced.” P. I. because we feel we are getting 
' all the initial high counts by the 
We have tested over 600 bulk 8 ; 
‘ ; , > platform inspection method and 
vill raw milk samples using the P. I. f appa ; : 
the initial high count will also have 
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: a high P. I. count. We did, how- 
ch, results to be very accurate for ' 
, ever, test the milk before and after 
‘th detecting carelessly produced milk. 
; aa . eas P. I. for our own experimental pur- 
eir lables 2 and 3 give some of the : 
poses and for this article. 
ry results that we have obtained. 
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very high in comparison with the Steet, | full 
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on not have been detected if pre- counts were confirmed by two ob- we" my _ om amt ar _— 
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: ; —_ ’ .. r a Par If, however, samples are pre- 
used. We recommend a standard yacterial species unable to form 
es I ; - ; 
: a c | ers ; ; incubated at 12.8° C. for 18 hours 
aE of 200,000 bacteria per ml. after countable colonies under the pre- ; 
_ ‘SES ; : wthed liti ¥ ee before being tested, many show a 
preliminary incubation. scribed condition of incubation. ee : —s ; 
ns ' " marked deterioration in bacterio- 
eas Let us add that when the direct Leatnal , hil 
C We have used the direct micro microscopic method is used, the “ot yey = ew ‘eae —_ 
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‘ ome ot ~ weelee x Gate aha? a a cubation as an aid to quality con- 
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RETAIL STORE 
NOT A DISTRIBUTOR 


Suit was brought by the Cen- 


Milk Producers 
Association against six or eight 
retail grocery stores in Ft. Smith 
for an 


tral Arkansas 


injunction against the 
sale by them of milk at a price 
below plus 4 per 


cost cent 


write up. 

By a statute of that state it 
is provided, “It shall be unlaw- 
ful for any person, firm or cor- 
poration or combination thereof 
engaged in this 
business of 


state in the 
processing 
distributing fresh milk, either at 
retail or wholesale, to sell, offer 
for sale or advertise for sale 
fresh milk at less than 4 per 
cent over and above the cost of 
purchasing, processing and dis- 
tributing the either at 
wholesale or retail, unless such 


same, 


sale, offer for sale or advertise- 
ment for sale at less than cost 
plus 4 per cent be for the pur- 
pose of meeting equivalent com- 
petitive prices of a processor o1 
distributor in any county.” 
Application was made by the 
owners of these retail stores to 
dismiss this action on the ground 
that the statute did not apply 
to sales by retail grocery stores. 
held in 


its decision, were not subject to 


Such stores, the court 


this statute. 

“A careful analysis of the 
language used in the Act im- 
pels us to agree that it does not 
apply to retail grocery stores,” 
said the court. In conclusion, it 


added, “Reading the statute as 


and/or 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


a whole we are driven to the 
conclusion that it was not meant 
to apply to the sale of milk 
by retail grocery stores and 
consequently does not mean for 
the word ‘distributor’ to include 
such stores. 


“It is generally recognized in 
the milk industry, as it is now 
developed, that distributors 
often buy milk from processors 
and then sell it at wholesale to 
the grocery stores or deliver it 
in trucks to the consumer. Thus 
a distributor is engaged in a 


separate and distinct business 
from that of a retail grocery 
store.” 





Central Arkansas Milk Producers 
Ass‘n. v. Consumer’s Warehouse Mar- 
ket, 319 S.W. 2d 511, Arkansas, Janu- 
ary 12, 1959. 


SALES TAXES 

Sales taxes were assessed in 
Alabama against the Dixie Davis 
Corporation on milk 
made by vending machines. In 
its protest against this 


sales of 


assess- 
ment, the company claimed an 
exemption from the tax by vir- 
tue of a statutory provision that, 


“There are, however, exempt 
from the provisions of this ar- 
ticle and from the computation 
of the amount of the tax levied, 
assessed or payable under this 
article, the following:—the gross 
proceeds of sale or sales of fluid 
milk as is now or may hereafter 
be defined by law, when such 
sale or sales are made by a dis- 
tributor who has purchased such 
fluid milk or the milk processed 


into such fluid milk direct from 
the producer thereof. 

that the 
term ‘producer’ as used here 
shall not be 


“Provided however 
construed to in- 
clude hotels, restaurants, cafes, 
cafeterias, drug stores, grocery 
stores and other retail establish- 
ments where milk is served or 
sold for consumption on the 
premises or as an incident to the 
principal business.” 

That the vending machines 
were included within the pro- 
vision of this statute of “othe 
retail establishments” was con- 
tended by the state in this 
controversy and that as a con- 
sequence the operator of these 
vending machines was not a 
distributor 


within the exemp- 


tion. 

“The record confirms the con- 
tention of the Dixie Davis Cor- 
poration,” said the court in 
setting aside the assessment, 
“that the only premises that it 
had was the space used for the 
vending machines, that it had 
no possession or control of any 
other property. This being true, 
the Dixie Davis Corporation 
further contends that its sale of 
milk through the vending ma- 
chines could not be a sale ‘for 
consumption on the premises.’ 
We consider that this is a valid 
contention. If no premises were 
provided by the vendor for the 
milk, then 
it is correct to conclude that the 
vendor was not selling milk ‘for 


consumption of its 


consumption on the premises.’ ” 





State v. Dixie Dairies Corp., 107 So. 
2d 896, Alab » a y 8, 1959. 
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MOST FLEXIBLE 


and, 


Now G. & H. offers the 








PEDESTAL 
TYPE 


Pedestal and Motor Mount Types with 
Interchangeable Pump Heads. 


1. Same pump can be mounted on motor or pedestal. 
2. Entire pump need not be replaced when 
larger capacity is required. 
3. Widest range of sizes and capacities on the 
market today. There is a G. & H. Pump 
for your particular requirement. 
4. New two-bladed impeller and unique clip permits 
fast easy assembly and disassembly. 


or 


. Get all the facts on this revolutionary new line 
of G. & H. Centrifugal Pumps. 


Write today for your free copy of G. & H. NEW Dual Purpose PUMP 
Centrif iP Catalog # GSC 559. 
ee ee er STANDARD MOTOR MOUNTED 


Here is the pump that is portable or can be used in 
a permanent installation. An optional 
cadmium-plated bracket is available for 
permanent mounting to concrete, etc., or may be 
used with 4 casters providing a portable 

pump at a fraction of portable pump cost. 

















* tags 


STREAMLINED 
MOTOR MOUNT 
TYPE 


Gano H PRODUCTS CORPORATION 


5718 52nd Street, Kenosha, Wisconsin 
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Radioactive Tracers Used 
In California Milk Studies 


ee OT” COWS that produce 
I} radioactive milk are be- 
ing used by University 

of California animal scientists to 
look into the complicated process of 
milk formation. Painless injections 
of acetate containing Carbon 14 
permit the Davis campus “tracer 


team” to plot the course of various 


components of milk, produced from 
the fatty acids that the rumen bac- 
teria make from the feed eaten by 
the cow. 


Max Kleiber, head of the Davis 
tracer team, in a talk before the 
second Inter-American Symposium 
on Peaceful Application of Nuclear 
Energy, held in Buenos Aires June 








e wrap 
your future 
in every 


Christians 


butter package 


y 


PIONEERS IN BUTTER PACKAGING 





H. C. CHRISTIANS Co. 


CHICAGO, ILLINOIS @ JOHNSON CREEK, WIS. 
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x ‘ 


1-6, told how the group separates 
milk into  butterfat, 
casein, albumin and milk sugar. 


radioactive 


A rubber-lined mask is also fitted 
over the cow’s head so that her 
radioactive breath (carbon dioxide) 
can be sampled. 


What does the cow think about 
all this fuss over milk precursors 
and metabolic schemes? 

“Our fellow-worker, the cow, is 
so comfortable that she often chews 
her cud throughout the experi- 
ment—a sure sign of bovine bliss,” 
said Kleiber. 

Through the tracer technique, 
the Davis team that: 
acetate mainly builds butterfat, 


has found 


while propionate is a sugar former; 
most of the formation of butterfat 
goes on in the udder; and glucose 
is formed from propionate mainly 
in the liver, this glucose then being 
converted to lactose in the udder. 


MONOGLYCERIDES SEEN AS 
CLUE TO QUALITY 

Monoglycerides, a product of fat 
breakdown in milk, can give a clue 
to the quality of cream, milk and 
cheese, a dairy scientist at the 
Storrs Agricultural Experiment Sta- 
tion at the University of Connecti- 
cut finds. 


Dr. Robert G. Jensen, assistant 
professor of dairy manufacturing, 
and his co-workers at the Storrs sta- 
tion have shown that monoglycer- 
ides are present in milk and milk 
products. They have also worked 
out a test for them and have 
learned about different ways they 
affect the various properties of milk 
and milk products. 


A test for monoglycerides, if one 
could be worked out that would 
be less cumbersome and difficult, 
might indicate to the processing 
plant manager how old the cream 
is that he buys and how well it has 
been handled. 

A high monoglyceride content in 


butter would indicate that poor 
quality cream was used in making 
it. The monoglyceride content has 
an effect on the spreadability and 


body of the butter, Dr. Jensen says. 


Monoglycerides influence the 
foaming and whipping ability of 





cream, but dairy scientists don't 


BUTTER e 
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mn Specify “Taylor Equipped as Usual 
Sees 

W, is 

hews | If you are considering the conveniences and economies of a Cleaned-In-Place 

peri- system, Taylor has the necessary instrumentation to make the installation just 

liss, as fully automatic as you want it. 

Regardless of how much automation you decide upon, the system will be simple 

i. and dependable with time proven Taylor instruments. They will cut 

wy operating costs and extend the life of your equipment. 

mer; | The instruments shown below control temperature of the cleaning solution 

erfat | and proper sequence of operations in the cleaning cycle. 

ae A centrally controlled circulating cleaning system will clean pickup tank 

eing trucks, raw milk tanks, processing vats, HTST pasteurizer, pasteurized milk surge 

Ider. tanks and associated lines quickly and efficiently. 
As you would expect, Taylor engineers and Taylor experience are at your 

AS service. We'll be happy to work with your equipment manufacturers to help im- 
plement your CIP installation. 

f fat Ask your Dairy Equipment Supplier, or write Taylor Instrument Companies, 

clue Rochester, New York, or Toronto, Ontario. 


and 
the 


ie AUTOMATIC CLEANED-IN-PLACE INSTRUMENTATION 


ecti- 

nant T. rurscore: Temperature Con- el 2. Fiex-0-T1MER* Timed Program 
ring, troller insures precise pneumatical- |), PeRe ee ee Controller provides for direct time 
; Sta- ly actuated control of circulated solu- settings of operation sequence thru 
ycer- tion temperature at any desired pneumatic and/or electric actuation. 
milk value. This instrument has been the Is fully flexible and dependable. The 
rked standard of control throughout in- adaptability and accuracy of this 
have | dustry for over 20 years. timing device has won world-wide 
om acclaim. 

milk 
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NU-MILK A NEW 


METHOD OF HANDLING 
CULTURES 
_> 


OPEN 
CAN 


we 


= c WITH 


Ki Pm ATTACHED 
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Mi eum 


INOCULATE 


CAN 
RECLOSES 
TIGHTLY 


SHAKE AND 
INCUBATE 


U-MILK 


~~ CAN EASILY 
REOPENED 


FOR CHECKING 


~SToRs in a coon MAC 
o 





NU-MILK is a sterile pretested skim milk which 
is fortified to 11% SNF with pretested low- 
heat powder. 


NU-MILK is labor saving. It gives the user a 
medium that always has the same amount of 
heat treatment. The media is sterile. The milk 
is prechecked for any inhibitory substances. 
All Meyer-Blanke cultures are guaranteed to 
function properly in this media. Pretesting of 
skim and low-heat powder was done with 
Meyer-Blanke Laboratory Division cultures. 
It is packed 14 ounces per can and each case 
contains 24 cans. 


Advantages of NU-MILK 
© No heating or preparation of milk for cultures. 
® Can is opened with a key thus preventing any 
contamination from use of an opening tool. 
® Can cover is tight so shaking can be done after 
inoculation. 
® Cover can be lifted for observation of proper 
ripening of culture. 
After incubation contents of can (14 oz.) is 
sufficient to inoculate 10-gal. of intermediate 
or bulk starter at a rate of 1%. 
No washing of culture bottles. 
® No refrigeration is required of NU-MILK while 
in storage. 





NU-CULTURE HOOD 
The NU-CULTURE HOOD makes it possible to transfer 
mother cultures under a germicidal lamp to prevent 
contamination of the cultures from the air. 


aoRyY 

MEYER-BLANKE CO. 
LABORATORY DIV. ¢ ST. LOUIS, MO. 
AND ASSOCIATED DISTRIBUTORS 
Write No. 80 on Reader Service Card 


80 














From the State {[Capitols 





By BETHUNE JONES 





Legislators in Various States Enact 


Laws on Price-Fixing, Fair Trade, 


Product Promotion, and Economy 


MISSOURI: 


Below-Cost-of-Production Milk 
Price Bill Goes to Governor 
A bill to prohibit milk pricing 
below production cost was given 
final passage by the Missouri legis- 
lature and sent to Governor Blair, 
who had not yet acted on it at 
this writing. Although the Gover- 
nor vetoed a similar proposal last 
year, the new bill removed some 
of the objections he had raised. 


The measure would grant the 
state agriculture commissioner 
broad powers to act against dairies 
attempting to eliminate competi- 
tion. Milk processors would be 
barred from giving away a milk 
product, rebate, free service, ad- 
vertising allowance, rent or space 
used by a retailer for storing. Pro- 
ducers would be allowed to give 
grocers a 2 per cent discount for 
prompt payment of bills. 


NEW HAMPSHIRE: 


Governor's Effort to Eliminate 
Milk Price Fixing Fails 


A bill backed by the administra- 
tion of Governor Powell to elimi- 
nate milk price-fixing was rejected 
by the New House. 
The governor said he would carry 
his fight against milk control to 
the courts. He said he instructed 
State Deputy Attorney General 
Warren Waters to challenge the 
“validity” of all outstanding orders 
of the State Milk Control Board. 


Hampshire 


Meanwhile, a bill to permit the 
sale of a new cream product, to 
be made by adding 12 per cent 
butterfat to skim milk, was passed 
by the New Hampshire Senate 


American 


and returned to the House for con- 
currence in an amendment. The 
resulting “coffee” or “cereal” cream 
would sell for something less than 
regular “light” cream. 


GEORGIA: 


Nine Supervisors Eliminated in 
Economy Reorganization Move 

Nine supervisory positions were 
abolished by the Milk 
Commission in an economy reor- 


Georgia 
ganization move. “Reorganization 
of the commission was done in 
such a manner that the supervisory 
positions would be of little or no 
value,” explained Clifton A. Ward, 
chairman-director of the commis- 
sion. Ward was named head of the 
commission following its transfer 
to the State Department of Agri- 
culture earlier this year. 


LOUISIANA: 


Court Upholds Milk Market 
Legislation’s Constitutionality 


An opinion handed down by the 
Louisiana Supreme Court upheld 
decrees by a Baton Rouge District 
Court which threw out two suits 
attacking the constitutionality of 
the state’s milk marketing act. 


The suits had been brought by 
Schwegmann Brothers Giant Supe 
Markets of New Orleans and Food 
Town, Inc., operator of a number 
of supermarkets within Louisiana. 
The suits named State Agriculture 
and Immigration Commissione) 
Sidney J. McCrory. 

Chief Justice John B. Fournet of 
the high state tribunal pointed out 


the most serious contention of the 
plaintiffs was that Act 139 of 1958, 


Milk Review and Milk Plant Monthly | 


XUM 


J 


on- 
rhe 
am 


han 


in 
ove 
ere 
filk 
0r- 
tion 
in 
ory 
no 
rd, 
nis- 
the 
sfer 


gri- 


ket 
lity 
the 
eld 
rict 
uits 


ol 


by 
pet 
ood 
ber 
na. 
ure 


ner 
t of 
out 


the 
58, 


Aonthly 


XUM 


known as the orderly milk market- 
ing act, unlawfully delegates legis- 
lative power, including the power 
to fix prices, in violation of state 
and federal guarantees. 


The opinion also said: “Due to 
the complexity of our social and 
industrial activities, the decisions 
display an increasing tendency to 
hold as non-legislative the author- 
ity conferred upon commissions and 
boards to determine the facts or 
state of things upon which the law 
intends to make its action depend. 


“It is now well settled that the 
legislatures may make the opera- 
tion of or application of a statute 
contingent upon the existence of 
certain conditions, and may dele- 
gate to some executive or ad- 
ministrative board the power to 
determine the existence of such 
facts and to carry out the terms 
of the statute.” 


CALIFORNIA: 


Legislature Studies Banning 
Drive-Ins’ Price Advantage 


A controversial bill to compel 
drive-in milk plants to sell milk 
at the same price as retail stores 
again was assigned to interim 
study by the Assembly livestock 
and dairies committee. An earlier 
interim study referral had been 
rescinded. 


Under the measure, a 1 to 2- 
cents a quart price advantage 
would be eliminated for drive-in 
plants over retail stores in Sacra- 
mento, Stockton, Modesto, Ala- 
meda County and other areas. 


OHIO: 


Fair Trade Practices Bill 
Passed by House, Sent to Senate 
A bill to create a division of 
dairy marketing in the State Agri- 
culture Department and to outlaw 
selling dairy products below cost 
or at different prices in different 
areas was passed by the Ohio 
House of Representatives and sent 
to the State Senate. The measure 
also would ban the use of discount 
coupons, granting security for loans 
by big dairies to stores, and sale 
or lease of display equipment at 
less than cost. Costs of administer- 
ing the law would be paid by a 
tax of 0.4-cent on each hundred- 
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I've Found 
The Secret 
To Extra 

Milk Route 


Sales! 





Home Delivery of Ice Cream "en 
Gives the Milkman a Chance to Sell! 


It’s no easy job to make an aggressive 
salesman of even the best routeman—but, 
home delivery of ice cream can do it! First, 
he has something extra to offer 
busy homemakers welcome. Next, of ne- 





a service 








cessity, he must deliver ice cream directly 





to the customer giving him a fine oppor- 
tunity to offer other dairy products. 


Tl i | Do routemen accept the idea? They are 
—— ~jf | : . ° ° ms 
wo 7] enthusiastic about it. And why not? It 


means more sales and more take-home 

pay with a minimum of effort on their 
en part. Best of all, it helps them to develop 
a friendly customer relationship that 
makes their job interesting and satisfying. 
® WRITE FOR FREE BOOKLET... 
for facts on profits from ice cream delivery 


to the homes ... facts that will help you 
make this policy decision, 





PATENT APPLIED FOR 


Equip your milk routes for new profits with... 


4 § kold 


The Original Mobile Mechanical Refrigeration Cabinet 


Kari-Kold Company : 425 Cherry Street, S.E. : Grand Rapids 2, Mich. 
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weight of milk received by a dis- 
tributor. 
The bill was sponsored by Rep. 


Rhoderic G. Mills of New Lexing- 


ton, who said it would halt the 
practice of “price cutting” by big 
dairies to “get their foot in the 


door” of new marketing areas. 


The House defeated amendments 
to the would have 
eliminated the post of state market- 


measure that 


ing chief and removed retailers 
from coverage of the proposed 
legislation. 
FLORIDA: 


Effect Compromise in Battle to 
Invalidate Retail Price Fixing 


A compromise bill to withdraw 
retail price-fixing powers of the 
State Milk Commission but set by 
law a minimum retail milk price 
was passed by the Florida House 
and sent to the State Senate. The 
measure would authorize a mini- 
mum retail price of not less than 
50 per cent above the price paid 


to farmers by distributors. The 
formula would equal 23 cents a 
quart based on the current pro- 


ducer price of milk. 


The proposal also would provide 
for the commission to hire its ad- 
ministrator rather than the gover- 
nor. Other provisions would: 


Increase the industry tax paid 
by distributors and producers from 





T> 
Gs 
“4-Sh31 
“Yes, but what are you 


washing up with?” 


10 to 15 mills per gallon, with 
the funds going to the operation of 
the commission; permit the com- 
mission to set prices in emergen- 


cies after public hearings for 


periods up to six months; provide 
that producers could vote by secret 


ballot on commission control; per- 
mit distributors’ records to be au- 
dited; provide that distributors and 
producers may not terminate their 
relationship without just cause; and 
prohibit stores from limiting the 
milk by 


purchases at the same time. 


sale of requiring other 


NORTH CAROLINA: 


Legislators Seek to Extend 
Price-Fix Powers to Retail 


A bill to the State Milk 


Commission price-fixing authority 


grant 


at retail and wholesale levels was 
North Carolina 
legislature by Rep. Oral Yates. 


introduced in the 


The commission already has 
authority to fix prices paid to pro- 
ducers. Under the proposed legis- 
the 


minimum 


commission could fix 
after 


public hearing and investigation in 


lation, 
prices holding a 


which it found “an impending 


marketing situation threatens to 
disrupt or demoralize the milk in- 


dustry in any milk marketing area.” 

A statement accompanying the 
bill said: “It is our hope and belief 
that the enactment of this bill will 
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Order from your jobber now — your competitors are! 


THE SCHLUETER COMPANY 


JANESVILLE 
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JET WASHER... 


your andwer to time and labor savings 


EQUIPPED FOR 
SPRAY WASHING OF 
HOLDING TANKS 


Cleaning-In-Place (CIP) or Cleaning-Out-of-Place 
(COP). Do either job, or both at the same time, 
with the Sani-Matic JET WASHER. With Varia- 
tions in piping your JET WASHER aids you in 
doing all cleaning jobs at a big labor savings. 


WISCONSIN 


and SUPPLIES. 


Eso 








MILK SEAL 
Packed 12 to Box 





CREAM SEAL 
Packed 36 to Box 


Available plain or duck impregnated 


longer — need replacement less frequently. 


your guarantee of a better seal. Order a trial supply now. 






DAIRY BRUSH CO., 


Write No. 82b on Reader Service 


INC, 
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Ema Seals Save You Money! 


An improved Neoprene Seal for De Laval and Sharples Hot or 
Cold Cream Separators and Milk Clarifiers. E-Mac Seals last 


Look for the trademark “E-Mac in the oval’ on every seal — it’s 


Write for catalog showing our complete line of DAIRY BRUSHES 
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stop price wars before they get 
started... 
sumer and the dairy farmer always 


In the end, the con- 


pay for any cut-throat tactics to 
thwart competition.” 


Sponsors of the measure assert 
the entry of chain stores into the 
distributing field would touch off 
price-cutting wars. The 1953 leg- 
islation creating the commission 
also proposed to give it the same 
authority, but this proposal was 
defeated before the legislation was 
enacted. It also failed to get 
through the 1955 session. 


WISCONSIN: 


Measure Repealing 15c-A-Pound 
Oleo Tax Passes 


A bill to repeal a 15 cents a 
pound state tax on oleomargarine 
was given preliminary approval in 
the Wisconsin Assembly. It was 
estimated the measure would re- 
duce state revenues by $640,000 
a year. 


Rejected by the 
a bill which would have retained 


Assembly was 


the tax but permitted the sale of 
colored oleo. 


NORTH DAKOTA: 


Petitioners Oppose Creation of 
Dairy Promotion Commission 


Petitions were placed in circu- 
lation to refer to North Dakota 
voters next year a 1959 enactment 
of the state legislature creating a 
state dairy products promotion 
commission. The measure creating 
the commission provides for an 
assessment of 4-cent on each pound 
of butterfat produced and sold in 
North Dakota to finance promotion 
of dairy products. 


Petitioners said this would take 
too much money out of the state, 
as part of the revenue would go 
to the American Dairy Association. 
They said there would not be 
enough funds left in the state to 
do much good as North Dakota 
is not considered a dairy state. 
The majority of milk produced in 
North Dakota is consumed in the 
state. 

The law provides any producer 
desiring a refund of the assessment 
must make a written application 
for it on an annual basis. 
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Verley’s New 
Golden Cottage 
Cheese Coagulator 


... Designed to give you 
“Peak of Perfection” Cottage Cheese 
...@ larger yield... at a lower cost! 


Verley’s new Golden Cottage Cheese Verley’s usual high standard of 
Coagulator uniformly gives your quality assures perfect results 
cottage cheese finer flavor . . . so every time . . . you'll get good solid 
good tasting, so good looking . sets, because the Golden Cottage 
naturally appealing with large Cheese Coagulator goes to work 


tender curds and excellent keep- : ; 

ing qualities. Verley’s Golden Cot- before the milk reaches the high 

tage Cheese Coagulator is designed acidity of bacteria souring .. . 

for maximum efficiency and low to make the best cottage cheese 
you can sell. 


cost operation. 


Verley’s new, low-priced 
AUTOMATIC CULTURE CABINET 

Styled, designed and engineered according 

to Verley specifications: 

e@ Approximately 342 square feet of shelf 
area 

e Holds 28 quart bottles 

e Contains a dial thermometer, built-in noise- 
less fan, timer and thermostatic control 

e Compressor is hermetically sealed, re- 
quires no lubrication 

e@ Temperature range is zero (0) degrees to 
25 degrees Centigrade (32 degrees F. to 
77 degrees F.) 

e Porcelain enamel exterior and stainless 
steel interior 

e@ Inside dimensions are 18 inches high, 
22 inches wide and 13% inches deep 

e@ Outside dimensions are 33 inches high, 
25 inches wide and 18 inches deep 





| This new, automatic culture cab- 
inet can be used in conjunction 
with the Verley culture kit. 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 


1375 EAST LINDEN AVENUE, LINDEN, NEW JERSEY 
1018 S.). WABASH AVENUE. CHICAGO 5, ILLINOIS 
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This cow was fed materials a 
impregnated with calcium and e 
radioactive strontium 90. Her p 
milk was then used by Univer- . 
sity of Tennessee group, D. G. 
Easterly, R. J. Cragle, B. J. 
Demott and Marvin C. Bell to I 
determine how much radio- 2 
activity could be removed \ 
through use of resin ionic ex- ; 
change process. 
t 
{ 
( 
( 
| 
Scientists Find Way to R 
UNIVERSITY OF Tennes- products of an atomic explosion, 
see Atomic Energy Commission re- loses half its harmful radiation 
search team has demonstrated that every 28 years. It is a potential 
it is possible to remove up to 94 threat to human life for a long time 
per cent of radioactive strontium because it may substitute for cal- 
from milk. cium, the main bone-builder. If 
Strontium-90, one of the by- too much radioactive strontium en 
_NON-PITTING 
IOBAC is a low foaming, noncorrosive 
“Tamed lodine’’® formulation with 
striking new advantages for dairy 
plant sanitation. Eliminates pitting. 
Gives longer contact time. Improves 
penetration in corners and crevices. 
Stops wastage and misuse because a 
built in color indicator shows pres- 
ence of germicidal activity. A true 
money-saver. 
1OBAC is effective in tap or lukewarm J 
water. It is free rinsing. Leaves no a 2 4 
film or deposit. For a free demonstra fa ; 
tion, contact Lazarus Laboratories i ) 
Inc., Div. of West Chemical Products 1% ; | 
Inc., 42-16 West St., Long Island City vi iS : is 
1, New York. Gs s ' . 
wT bE } * é 
® wed 
Milk is forced into bottom of column, through synthetic resin, 
where ionic exchange process filters out radioactive strontium 
and adds calcium to treated milk. Mr. Demott (left) and Mr. 
LOW FOAMING GERMICIDE Cragle (right) observe as Mr. Easterly explains the process. 
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ters bone tissue, it may cause bone 


disease. 


The UT-Oak Ridge findings boil 
down to this: The dairy cow will 
remain an important source of eal- oo 
cium—especially for the young who 


are growing bone tissue rapidly— 
STITCHING WIRE 


even if more and more radioactive 
particles contaminate air, water, 
soil, and plants. 


Contamination can come from 





) 1) exploding nuclear weapons, or 
2) accidental release of fission prod- 


ucts from nuclear power and other “— E S SMOOTH 
installations. A Tr, 


R. G. Cragle has conducted work 
to determine how dairy cows me- 
tabolize radioactive strontium and 
calcium. Most of these isotopes 
pass from the animal by way of 
the feces, or wastes from the cow’s 
digestive tract. However, some are 
released in the milk. 

B. J. Demott and D. G. Easterly 
treated this radioactive milk much 
the same way that hard water is 





treated—with a synthetic resin sim- 
ilar to that used in cylinder-type 
home water softeners. The treat- ON 5-POUND CATCHWEIGHT 5-pound catchweight “throw- 
ment consisted of a calcium-based THROW-AWAY METAL SPOOLS away” metal spools in 20, 21, 


actin ane te an ion-euchengp pee- A proven high quality, smooth 22 and 23 gauges of round wire, 


‘ess. Milk was passe rough ¢ A o. a ‘ . 
ee ee and fast-feeding stitching wire. and 19x 212 flat wire. Galva- 


cylinder that contained the resin. 










ion, Tested and approved by the nized, tinned and liquor finishes. 
tion . The na : sina te stron- PURE-PAK division of the EX- Packed 10 spools per shipping 
itial _— removec — eC = ex- CELLO CORP. Furnished on carton. 
_— perimental factors. By proper ad- a 
wih. justment of these factors it was 
sible to remove up to 94 per 
If possi I I : : 
oon 25 Ib. coils and coil 


en : holders are now avail- 
able for all gauges of 
round and flat stitch- 
ing wire. 


Milk treated by this process con- 
tains more calcium than untreated 
milk. The milk picks up extra cal- 
cium from the resin. However, 
change in flavor of the treated milk 
is hardly noticeable. 

Here is what the UT-AEC Agri- 
cultural Research Laboratory dairy 
scientists say: 


“The process is not yet ready for ALSO AVAILABLE ON uses an 8” diameter coil of ap- 
commercial use; there are many | “WIRE SWIFT COIL HOLDERS proximately 12 to 15 pounds. 


questions yet to be answered. How- 
ever, should the need arise, we 











The same proven high quality, Longer runs... fewer stops... 


hits smooth and fast-feeding stitching saves time... reduces costs. Fur- 
believe that the basic process de- 


veloped here could be used by wire as furnished on the 5-pound _ nished in 20, 21, 22 and 23 gauges 
commercial dairies for removing “throw-away” metal spool. This of round wire. Galvanized, tinned 
radioactive strontium from milk— new WIRE SWIFT coil holder and liquor finishes. 


that the technological problems 
could be solved.” 





A commercial possibility: Set up 
a series of reverse-flow columns ° CRAWFORDSVILLE, INDIANA + JACKSONVILLE, FLORIDA 
containing resin and force the milk 
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through each. Purified milk would 
come from the top of last 
column. 


the 


Implications of the findings are 
several: 

1) Knowing that the dairy cow 
filters out part of the radioactive 
strontium by excretion—thus lower- 
ing the radioactive content of the 
milk in relation to her feed—is com- 
forting to milk users. A diet rich in 
milk might be preferred to one rich 
in cereals because of this additional 
“filtering” factor. 

2) Since milk furnishes about 80 
per cent of the calcium in the 
American diet, a technique which 
enables the milk processor to re- 
the undesirable 
strontium-90 isotope permits milk 


move much _ of 
to continue to be a good source of 
calcium. 

Ss) U.. S. looking 
toward a future that holds a prom- 
ise of 


industry is 


economical 


atomic power. 
Being able to remove contami- 
nating particles accidentally re- 


leased by industry which endanger 
any kind of food—particularly milk 
—is valuable. 


4) Should the need arise, it is 


reassuring to know that a process 
is available for removing radio- 
active strontium from milk. 

The Tennessee- 
Atomic Energy Commission Agri- 
cultural Research Laboratory, 
which is a part of the state ex- 
periment station system, also con- 
ducts 


University of 


research on metabolism of 


other farm animals. Tracers used 
in tests so far include radioactive 
calcium, phosphorus, iodine, cop- 
per, zinc, barium and others. Know- 
ing how animals use such elements 
in body nutrition is important to 
produce meat, 
milk, eggs and other animal prod- 
ucts. In addition, the effects of 
radiation on seeds, plants and ani- 


more efficiently 


mals is studied. 


i 
COTTAGE CHEESE 
(Continued From Page 31) 
tasted some made the day before 


and could not tell the difference. 


The process was developed by 
Mr. Leber with the assistance of 
Louis Perini, research technician of 
the League, at the 
Syracuse plant. Mr. Leber and Mr. 


Dairymen’s 


Perini have spent much time over 
the past five years in the attempt 
to store fresh cottage cheese 
successfully. They made many 
trials and many errors along the 
way. They started with five-pound 
pails of cottage cheese at temper- 
atures above freezing, below freez- 
ing and precisely at the freezing 
point. If the product was held at 
temperatures that were too high, 
mold caused by psychrophilic bac- 
teria would form. If temperatures 
were too low, the product would 
freeze. Freezing breaks down the 
proteins in such a way as to affect 
adversely the taste and texture of 
the cottage cheese. The curd is 
much smaller, rubbery and gran- 
ular. 


But, all those adversities are be- 
hind them, now. Because of their 
work, the Dairymen’s League and 
the dairy industry as a whole have 
a method for making and _ storing 
cottage cheese at considerable sav- 
ings. This is no small matter in an 
economy which last year saw an 
555,130,000 pounds of 
cottage cheese curd produced in 
this country. 


estimated 








Ice cold . . . refreshing . 
nutritious! Chocolate milk is 
an ideal summertime _ bever- 
age, so much better for you 


invitation 


other dairy product sales. 


Write today for a FREE sample, or 
order. 


better yet, request a trial 


THE BENJAMIN P. FORBES CO. 


14th STREET 
CLEVELAND 13, OHIO 


2000 W. 
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the 
popular drinks because of its ability to restore 
lost energy. Particularly refreshing and delicious 
is chocolate milk made with FORBES Chocolate 
Flavor Powder. Every sip is a mouth-watering 


than 


for more. FORBES Chocolate 
Powder mixes and dissolves easily and quickly, 
giving you a finished product of such high quality 
you will be able to use it as a door-opener for 


other 


Flavor 
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oe PAUL-LEWIS LABS DROPS 
om met'oreewe"” | HUNTER CARGO COOLERS 
an A major revision of pricing struc- , 
the | — low-cost, truck refrigeration 
ound making products has been in effect ’ ’ 
nper- since the end of May at Paul-Lewis 
reez- Laboratories. 
2zing “This change was precipitated 
Id at by the current price crisis in rennet, 
high, as a means of holding down, at 
bac- least partially, the latest price in- 
tures crease made necessary generally in 
ould the market because of the serious 
1 the shortage of raw rennets,” said Paul 
iffect Halmbacher, president, when the 
re of price change was made. 
hi Under the new pricing plan, 
° Paul-Lewis prices will be quoted 
on an F,.O.B. Milwaukee basis, 
 be- rather than the prepaid basis tradi- 
their tional in the industry. “By thus 
and eliminating our volume freight- 
have 
ring 
sav- 
n an 
y an 
s of wee aw 
1 in 





Aqivlap 


“Take a slug of this, Smith 
~ | Chink i's sour... .” 





handling overhead, we are able to 
pass along to our customers a sav- 
ing not possible under the old pre- 
paid system, added Halmbacher. 


Halmbacher went on to state 
that Paul-Lewis, like 
manufacturers, has had its back to 
the wall in the 


other rennet 


face of repeated 
and unprecedented raw material 
price “Besides offering 


some practical price relief to our 


increases. 


rennet customers, we hope the new 
F.O.B. pricing plan will put us on 





for medium and down-to-zero temperatures, multiple-drop operations 
Dependable performance and long life under the 
most severe conditions, the result of 

extremely rugged construction and advanced package-unit design utilizing 
industry-wide standard components « service and replacement parts readily 
accessible through national network of sales and service outlets for Hunter 
products e every unit pre-tested, refrigerant-charged, ready to install and oper- 
ate when it leaves the factory « backed by full-year warranty and nearly twenty 
years of experience in the design and manufacture of temperature control sys- 
tems for the transport industry e electric standby power optional on all models. 
Low- Cost right down the line from first to last e low- 
est initial investment required e« cost less 

to operate e cost less to maintain e« light in weight, permit bigger payloads 
e compact, occupy less cargo space e rapid recovery after door openings 


e easy to install e easy to service « more refrigeration per pound of weight 
e more refrigeration per dollar of cost. 


(“ajungilaK!” — Eskimo for “is good!“’) 


“eee Write for descriptive literature 
Pd and specifications on models to 
meet your specific requirements. 





record as being eager to do what- 


MANUFACTURING COMPANY 


HUNTE 30525 AURORA RD. * SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 
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alleviate the dis- 
tressing rennet price situation,” he 
declared. 


ever we can to 
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COST OF UTILITIES 

(Continued From Page 34) 

The dairy which is able to op- 
erate profitably in spite of inflated 
costs and strong competition will 
establish a program to control 
costs and to eliminate preventable 
waste. This is a job which requires 
the closest cooperation between all 
departments, as well as the services 
of qualified specialists representing 


trade and equipment manufac- 
turers. 
How to establish utilities cost 


control is a question not readily 
found in published data. One rec- 
ommended book is entitled “Power 
Plant Costs.” It contains valuable 
information on this subject. This 
book was prepared by the Educa- 
tional Committee of National As- 
sociation of Power Engineers and 
is available at very reasonable cost 
at their offices, 176 West Adams 
St., Chicago, IIl. 

Another booklet is entitled “Ex- 
ecutive Cost Control over Steam 
Costs” published by Scovell-Well- 
ington & Co., accountants and en- 
gineers with branch offices in many 





Have you received 
this NEW dairy 
efficiency kit? 


New—just off the press—a dairy 
efficiency kit that illustrates the many 
ways dairies save money and increase 
production and efficiency with mod- 
ern plant layout and equipment. It’s 
“must” reading for every dairy exec- 
utive. Send for yours today! 


Case Stackers and De-Stackers + In-Floor Conveyors 
Belt, Telescopic and Gravity Conveyors «+ 
Doors « 
Case Washers - 





LATHROP PAULSON COMPANY 


2459 W. 48th St. + Chicago 32, II! 


Pallet/Dolly Loaders and Unloaders 
Casing Machines « Bottle Conveyors 


Conveyor 
Conveyors «+ Traffic Guards 
Case Selectors + Can Washers 
Case Accumulators + Tank Washers 


Over-Floor 
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metropolitan areas. Their main 
office is 27 William St., New York 
City. 

A fuel cost calculator slide rule 
is available that shows comparative 
costs for coal, gas or oil from Bitu- 
minous Coal Industry, Washington, 
D. C. 

Meters are very important in cost 
control, two general 
types — round and straight. In the 


There are 





MEET THE AUTHOR 
William J. 


engineer, designer and _busi- 


O’Brien is an 


nessman who is president of 
the O’Brien Steam Specialty 
Company of Syracuse, New 
York. A lifetime of experience 
and study in the utilities field 
makes him about as close to 
an authority on the subject 
as you will find. 











round type the information appears 
on a clock-like dial. The straight 
type shows information in a 
straight line. The round type is 
difficult for the average person to 
read accurately, as compared to 
the straight type. The 
straight type can be calibrated in 
practically any unit of measure 


reading 


desired such as gallons, pounds of 
water or cubic feet of water, cubic 
feet or therms for natural gas, 
cubic feet for compressed air, 
(thousand) pounds of steam, kilo- 
watts for power, tons for refrigera- 


tion, etc. 


For cost control of private utili- 
ties it is necessary to set up two 
categories, (1) smaller dairies—those 
with from 50 to 125 horse power 
boilers and (2) larger dairies with 
boiler in excess of 125 horse power. 
For smaller dairies, primary utili- 
ties costs can be determined easily 
from public utilities for services 
purchased such as city water, 
power and steam, even refrigera- 
tion, when available as units, are 
metered and rates are established 
by Public Service Commissions. 


When steam or power are pro- 
duced in a dairy plant it is neces- 
sary to determine steam cost by 
measuring and metering boiler feed 
hot water volume in pounds or by 
putting steam flow meters on steam 
outlets. It is 


necessary to correct 


for feed water temperature, from 
and at 212° F. 


Special recording, integrating or 
totalizing meters are available with 
correcting factors or computors that 
feed 
water temperature so that direct 


will correct for variation in 


without mathe- 


matical calculating. 


reading is easy 


I wonder how many of ow 
readers remember the old gasoline 
pump and meter which had a 10” 
dial with two sweep hands; every 
time a gallon was delivered the 
big hand made a complete cycle, 
rang a bell, while the smaller hand 
moved one notch (there was also 
a totalizer for the station operator). 
When tank was filled reference was 
made to a table mounted nearby. 
The table showed various number 
multiplied by 


price equaled amount in dollars 


of gallons, which 


and cents. 
The gasoline industry was the 
first 


which 


to introduce “computors,” 


are used on millions of 
gasoline pumps today, showing in 
straight reading units (1) number 
of gallons, (2) price per gallon 
(including taxes) and (3) total price 
in dollars and cents. Smaller dairies 
the old 
method with modern straight read- 


can use style metering 
ing reset counters. The procedure 
is to read daily, multiply by rate 
per unit and mark tickets in dol- 
lars and cents, then compare with 
production volume in units. 


Larger plants can justify special 
meters to meet their requirements. 
These meters should be equipped 
with change 


computors which 


units into dollars and cents and 
record the information on printed 
forms. The information can be 
taken directly from meters or from 
remotely located central panel 
boards. They should serve primary, 
departmental and special process 


units. 


There have been tremendous ad- 
vances and improvements in meter- 
ing and computors. After all, as a 
states 


circular, recently received, 


“Counting is still computing.” 


Management has always and will 
always enjoy counting dollar profits 
versus unknown and unmeasured 
dollars in preventable waste and 


inefficiency. 
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Latest ADA Survey Discloses 


getting enough protein than any 
other nutrient. 





g Or . . 
with ° . Consumers fee] that milk is a 
that 15 Attitudes Toward Milk top supplier of protein along with 
feed meat and fowl. 
irect 7 Consumers think of chocolate 
the. HE BEST area for market ex- ing are closely associated with be- it ond choccietn dete os cil. 
pansion of fluid milk is to tween-meals beverages, whereas dren’s beverages. Buttermilk, skim 
increase the frequency of con- nourishment is closely associated milk and two per cent milk are all 
our sumption of occasional milk drink- with beverages consumed with considered adult beverages. 
line ers. This is one of the 15 findings meals. 
10” in the latest “Highlights Study (No. c 5 Housewives are not adverse to 
very 8) of Public Attitudes and Uses of nergy —— ' stocking more than one variety of 
the Dairy Products,” a consumer study . Energy _-_ ope HR milk. Chocolate milk is more fre- 
ycle, conducted in the fall of 1958 for in rhea rn es ory a quently mentioned as another vari- 
land the American Dairy Association by erages both between and with ety to be stocked by families with 
also Alfred Politz Research, Inc. meals. children while buttermilk is more 
tor) : me A beverage that provides energy frequently mentioned by house- 
Other 14 attitudes were: The me ; es ey ae aa 
was ; P . : is thought to have nutritional value, wives with no children. 
: occasional milk drinker will most ; i agg ke arin 
rby ; probably is sweet, more likely to ; 
ede likely consume milk at meals, on ; , Almost two-thirds of all house- 
aber , ‘ : be hot than cold and may be fat- ; : ; 
in the evening and at bedtime. ; pe ee ; wives have to make special trips to 
a : tening or refreshing. an on 5 dieeeek tell ate te 
: , ; 1e store and almost half go to : 
lars “ smaller onan of adults con- Proteins and sugars are thought different store from where they usu- 
sume milk on Sunday than on any to provide the best type of energy. ily shop 
other day of the week. AUS ee sali ie ; 
the “- bl — as ee to | aes ide More housewives have to make 
i ™ Milk 1S en acceptable i a ns — “ ile proves ai a special trip to the store for milk 
: of mealtime aerigg away a none ongel asting energy wit =n than for any other product. How- 
x in home than as a_ between-mea ae a ee energy that wer, cane Gey we ta tho Gee 
iber beverage. ielps build the body. they also buy numerous additional 
Hon Refreshment and_thirst-quench- People are more concerned about products. 
rice 
iries 





“Saving Dollars Beats Saving a Few Pennies 


lure DOUBLE TOP RING CASE 


=“ | BARKER: °2 in 1° sneer metal conners 


vith It's LOW-PER-YEAR Costs that Save the Big Money 


For a few initial pennies-per-case extra, Barker gives you years more of service—a saving that 
cial can add up to thousands of dollars per year for a sizeable dairy. This extended life is the 
result of Barker superior construction—safety locked double top ring with optional “2 in 1” 














nts. sheet metal corners. Double top ring con- 
ped struction ends carton damage, case filler 
nge troubles, and product loss. No more bent-in 
: top end “straggler” wires or out-of-square 
and cases. Rugged corners actually consist of 
ited two full strength corners built into one — 
fis wire plus heavy edge-finished sheet metal. 
Ries Guaranteed to be the most trouble-free case 
rom yet designed for case fillers and stackers. 
anel No. 118 MP-DTR Double Top Ring Case 
irv (Pat. Applied for) 
cess Multiple-Quart Cases fon reguLar OR AUTOMATED USE 
Interchangeable stacking with 16 quart or 9 
half-gallon paper carton cases. “Jug-Saver” 
ad- sleeve-type compartments protect jugs against BARKER GALVANIZING 
ster- breakage. Jugs are inserted “straight down” Barker exclusive method of finishing assures 
isa —no crowding —the ideal case for case the smoothest brightest hot-dip galvanizing 
atin fillers or regular use. No. 8308-S-118 for ever offered. Heavy pure sinc coating for 
a four standard square gallons. No. 611-118 for ere eee 











No. 611-118 6 Oblong 2 Gallons 


will 
ofits 
ired 


six oblong half-gallons, for bottom stacking. 





Gi Eastern and Mid-Western Factories to Serve You 


BARKER EQUIPMENT COMPANY 











and Better Engineering Better Cases 759 SEVENTH STREET KEOSAUQUA, IOWA 
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This picture of Atlantic Refining Company’s new Philadelphia paraffin wax manufacturing plant 
shows the filter house (left) where 14 giant rotary vacuum filters draw the wax from the wax- 


oil-solvent mixture. 


Two men are employed in this phase of the manufacturing process. All 


controls are housed in one compact room (right), the heart of the operation. 


Automation on a Large Scale 


I. THE bright new world of the future, it is 
conceivable that the wonders of automation may 
become merely commonplace. Machines are assum- 
ing the work of men in every phase of industry. 
This is particularly true in the dairy business where 
the impact of newly developed automatic machin- 
ery for processing, filling, casing, cleaning, stacking 
and loading has changed and continues to change 
the face of the industry. Even with more and more 
exposure to this highly mechanized age, one 
cannot help but be struck with a feeling of awe at 
the sight of a large plant proceeding in a determined, 
uninterrupted and thoroughly efficient manner to 
turn out a quality product, with its aisles almost 


devoid of signs of human life. 


The Atlantic 


Company’s new paraffin wax manufacturing plant, 


Such an operation is Refining 
built at the company’s Philadelphia refinery at a 
cost of $18 million. The plant’s immensity can be 
gauged by some of its operating statistics. The re- 
frigeration system, if it were to be connected to a 
able to 


produce about 70 pounds of ice every second. Jersey 


machine that made ice cubes, would be 
City, New Jersey, as an example, uses just about 
the same amount of water, on the average as is 
pumped through the plant for cooling purposes. 
Steam, fuel and power demands would be enough 
to provide all the heat and light for a city with a 
population of 40,000. 


Covering an area of over 4 acres, the plant 


has a charge stock capacity of 8,000 to 15,000 


By JOAN AGRANOFF 


barrels per day, from which is produced approxi- 
mately 265 tons of wax daily. Apart from super- 
visory personnel, Atlantic employs six men in the 


entire manufacturing operation. 


All controls for the operation are housed in a 
compact room. Over 100 small instruments appear 
on the control board. 

The 
plished in four basic steps. First, the crude oil is 
distilled to 
Atlantic’s 50,000 BPD atmospheric vacuum _pipe- 
still, 


present expansion program, produces three different 


manufacture of paraffin wax is accom- 


obtain the wax-hydrocarbon _ portion. 


built five years ago in anticipation of the 
wax bearing fractions from which three different 


melting point ranges of crude wax are manufactured. 


From this point on, the new plant takes over, 
employing the Methyl Ethyl Ketone solvent de- 
waxing process. The wax distillate is mixed with a 
solvent and chilled to about 10° F. in power-driven 
scraper exchangers and chillers where the wax is 
crystallized out. This cold wax-oil-solvent mix is 
then fed to a battery of rotary vacuum filters where 
the liquid is drawn through canvas-covered drums 
and the wax slurry is retained on the canvas. The 
wax on the drum is washed with additional solvent 
and continuously removed. The oil-solvent mix that 
is drawn through the filter is stripped in the solvent 


recovery section. 


In the third-step — refining — the wax slurry is 


mixed with additional solvent and refiltered, remov- 
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The control room can be seen in the center 
foreground of this over-all view. At left 
are the scraper-chillers; at right, the filter 
house. In the background are the furnaces 
and fractionating towers. 


ing most of the oil carried with the wax from the 
dewaxing step. The refinement is carried through 
another stage, known as wax fractionation. The wax 
from the first refinement stage, together with addi- 
tional solvent, is heated until the entire mixture is 
liquid, and cooled down to whatever temperature, 
usually about 60°, will give the desired product 
quality. The less desirable compounds, which will 
not dissolve at the low temperatures (10 to 60°) 
at which the mixture has been held up to this point, 
dissolve as the temperature is raised, and are re- 
moved in their liquid state by the continuous 


vacuum filters. 


The fourth and final step in wax manufacturing 
is finishing. The wax is subjected to acid treatment, 
then neutralized, and filtered through fixed beds of 


diatomaceous clay to produce a fully refined product. 


Supplementing the M.E.K. plant is a new auto- 
matic molding machine capable of forming wax 
slabs at a rate of 15,000 pounds an hour. These 
slabs travel by conveyor to either an automatic slab 
palletizer which stacks a ton of wax on a _ pallet 
in approximately eight minutes, or to an automatic 
carton filler and sealer and from there to an auto- 
matic carton palletizer. There is no manual handling 
of the wax. Extremely high standards of cleanliness 
are maintained. All of these operations are carried 
out in a totally enclosed area. Even the ventilating 
air is filtered. 

The significance of this new plant, over and 
above its capacity and equipment for producing 
wax, is the example it furnishes of a trend. This is 
the most recent expression of the substitution of 
machine labor for human labor that began_ nearly 
two centuries ago with the so-called Industrial 
Revolution. Atlantic Refining’s new plant is a 
dramatic reminder that the “Revolution” is still 


going on. 
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CURD PROTECTING 


WAUKESHA PUMPS 






choice of ... 
Grocers Dairy Co. 
Grand Rapids, Mich. 


new plant puts 





Pump supplied by Meyer-Blanke 
Company, Laboratory Division, 
St. Louis, Missouri 


emphasis on 


Automation ... 


Cottage Cheese Curds, large or small, retain 
constant uniformity through this new “auto- 
mated” pumping system. Waukesha’s ex- 
tremely low speed positive displacement pump 
carefully carries product from vats to hopper 
... 50 lbs. per minute. A “high-low” level con- 
trol on hopper automates the pump for con- 
tinuous uninterrupted product flow to the 
fillers on first floor. 


Waukesha’s 125 DO 3” Sanitary Pump, 
Equipped with single lobe impeller ... de- 
signed specifically to retain the high quality 
of your cottage cheese products. 


Write for free Grocers Dairy Company story .. . 
, A Ng FOUNDRY COMPANY 
DEPT. 21 WAUKESHA, WISCONSIN 
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COMING EVENTS 7 





West Virginia Dairy Products Association—Will meet 


August 2-5 at the Greenbrier, White Sulphur al 
Springs, W. Va. For information, write: : 
Weese, —_— of West Virginia, Morgan- Bl 
town, W. ELE 
North Carolina Dairy Products Association—\Vill 
meet August 3-5 at Grove Park Inn., Asheville, 
N. C. For information: J. Lloyd Langdon, 224 mat 
Phillips Bldg., Raleigh, N. C. the 
Cook County Ice Cream Manufacturers Association 74¢l 
Annual golf tournament and banquet will be of | 
held at Rolling Green Country Club, Arlington 
Heights, Ill. on August 27. For information: 
V. J. McDade, Goldenrod Ice Cream Co., Chicago 
American Dairy Association—Fall meeting will be 
held at Charlotte Hotel, Charlotte, N. C., Sep- 
tember 22-24. For information: M. J. Framberger, 
20 North Wacker Drive, Chicago, III. 
Missouri Butter and Cheese Institute —Will hold « 
nual convention October 6-7 at Coronado Hotel, 
St. Louis. For information: W. H. EK. Reid, 
Eckles Hall, Columbia, Mo. 
Om 
Minnesota Creamery Operators and Managers Asso- 
ciation—Annual meeting will be held Octobe reg) 
6-7 at St. Paul Hotel, St. Paul, Minn. For Nel 


ciation—Annual meeting will be held on the campus 
of The University of Vermont, Burlington, Octo- 
ber 7-8. For information, write Henry V. Ather- 
ton, Secretary, at the University 


information: Floyd Thompson, 416 N. Y. Build | 
IR IT ing, St. Paul, Minn. the 
Vermont Dairy Plant Operators and Managers Asso- _ 


the 
Iowa Milk and Ice Cream Mfrs. Association —Annual E. 


\ meeting will be held October 25-27 at Savery : 
‘ Hotel, Des Moines, Iowa. For information: J. H. Ge 


\ Srockway, 908 Walnut Building, Des Moines, 


\ lowa. 
S \ Western States Dairy Convention—Annual conven 
feqe} \[c tion will be held November 15-17 at Broadmoor 


Hotel, Colorado Springs, Colorado. For informa- 


tion: C. FE. Dunlap, 955 11th St., Denver 4, Colo. 
ca 


SUPER SANITATION 


ele 


Washington State Dairy Foundation — Will meet é 
November 18-20 at Chincook Hotel, Yakima. For 
information: A. F. Bird, 470 Skinner Building, 























“4 Seattle 1, Wash. 
‘ ‘ , oats R. 
, Wisconsin Milk and Ice Cream Products Association, 
All the famous features you depend on in Oxco’s Inc.—Will meet December 8-10 at Schroeder | 
Super Gong. Crimped DuPont Tynex nylon Hotel, Milwaukee, Wisconsin. For information: off 
bristles that scrub hard, won’t mat or flatten Burdette L. Fisher, 119 Monona Ave., Madison, tio 
. one-piece block of high-impact plastic that Wis. iI; 
can take a real beating... molded, non-slip Illinois Dairy Products Association—Will meet Dec. 
handle that gives a firm, comfortable grip. Plus 14-16, Conrad Hilton Hotel, Chicago. For infor SEC 
long life that saves you at least $30.00 a year mation: M. G. Van Buskirk, 309 W. Jackson 
. 3lv ‘hicage ; 
in replacement costs. Blvd., Chicago, Ill 
. ‘ National Dairy Council—Will hold annual meeting 
Now, for easier brush cleaning and a Jan. 25-27 at LaSalle Hotel, Chicago. For infor Wi 
new standard of sanitation, Super Gong mation: Milton Hult, 111 North Canal St., Chi- - 
comes to you in gleaming dairy white. cago, Iil. . 
Check your supply of Super Gongs and of 
its efficient scrub mate, the Tanker, ee cis 
now. Order today from your Dairy SHORT COURSES Ci 
Supply or Hardware jobber. eR 
Texas Technological College: ; 
Dairy Industry Short Course—November 16-17. - 
Latest developments in ice cream, milk and cot- pa 
tage cheese will be covered. Dr. V. H. Nielsen 
of Iowa State, Dr. W. M. Roberts of the Univer- 
sity of North Carolina and Rex Paxton of Suther- an 
land Paper Co. will be among the featured speak- 
OX FIBRE BRUSH COMPANY, INC. ers. For information, write: J. J. Willingham, We 
Freoenicn Svladtished /SF4 many. ano Department of Dairy Industry, Texas Techno- 
logical College, Lubbock, Texas. 
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TOURING THE TRADE 








BREEDERS, SCIENTISTS AND SUPPLIERS 
ELECT OFFICERS FOR FORTHCOMING YEAR 
Leon A. Piguet, East Aurora, New York dairy- 
man and business leader, was elected president of 
the Holstein-Friesian Association of America at its 
74th annual convention. He succeeds Scott Meyer 


of Hannibal, Missouri. The convention was held in 





F. J. Nutter 


L. A. Piguet 


Omaha, Nebraska, and attracted 1,500 of the 50,000 
registered breeders in this and other countries. The 
Nebraska Holstein-Friesian Association was host to 
Nutter of Maine 


was elected vice president. 


the convention. Fred J. Corinna, 


Dr. Arthur C. Fay has been elected president of 
Ralph 


E. Hodgson was elected vice president and Dr. 


the American Dairy Science Association. Dr. 


George H. Wise and Professor Francis J. Doan were 


elected to the board of directors. These men took 





R. E. Hodgson 


G. H. Wise F. J. Doan 


office July 1, 


tion ceremonies 


1959, for a one-year period. Installa- 
held at the 


H. F. Judkins continues as 


were 
Illinois June 14-17. 


secretary-treasurer of the organization. 


University of 


° ° ° 


Luke M. Noland of Mojonnier Bros. Company, 
was elected president of the National Association 
of Dairy Equipment Manufacturers by the board 
of directors at the 13th annual meeting of the asso- 
ciation. Carl Derleth of Kusel Dairy Equipment 
Company was elected vice president. Mr. Noland 
succeeds Gordon A. Houran, manager of the milk 
plant sales division of the DeLaval Separator Com- 
pany, as president. 

K. S. Hart, of the Dairy Equipment Company, 
and D. E. Kastner of L. C. Thomsen and Sons, Inc.. 
were elected to the board of directors. 


John Marshall, executive vice president, and 
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jpn SERVICE CAP 
















Paperlynen Caps are ADJUSTABLE to any headsize. 

Insure perfect fit. Light and comfortable. 
More ECONOMICAL. Reduce your present 
Cap expense by 50%. Distinctive with 
your special imprint. Millions used annually 

by nationally known companies. Just mail 

coupon below with manager’s signature and 
we will send you absolutely FREE, a 

Patented Adjustable Paperlynen Service Cap. 

| earactbiercatenestioregteenrsiannseirsaaaiaaaiaaamatiecata 


PAPERLYNEN COMPANY 
555 West Goodale St., P.O. Box 1498, Dept 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap 


D-7, Columbus, Ohio 


Firm Name 
Address 


City : __ State— 
Signature 
of Manager 


Name of Paper Jobber most frequently patronized: 


en nmwawed 


LL. sa eas ae means aeaawnwawa 
Write No. 93a on Reader Service Card 
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“CONTIN-U-BLO" 


BOILER 
= BLOW DOWN 
SYSTEM 


Eliminate “Hit and Miss” 
manual blow down. Con- 
tinuous blow down re- 
duces boiler fuel cost, 
increases boiler life and 
improves boiler efficiency 
in producing good, clean 
steam, free from contami- 
nation. 


WRITE FOR 
COMPLETE INFORMATION 








ee, 


a ly 
2. 
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Kisco Boiler & Engineering Co. 


2400 DEKALB ST ST. LOUIS 4, MO 
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all-steel 
sectional 
construction 





| bally walk-ins 
sanitary — strong — efficient 


You can assemble any size Cooler, Freezer 
or Combination from standard sections. 


Bally Case and Cooler Co., Bally, Pa. 





Get details — write Dept. AM-7 for FREE book 
Write No. 94a on Reader Service Card 





Four-Square" i 

No. 607-28 

Stacks with 9 half 
gallon and 16 quart 
paper cases & 607-29 


New Display Carrier 
No. 644 


| UNITED STEEL AND WIRE CO. 


“Econ-O-Case” 
No. SBP519-82 
with or without 
steel corner posts 


Main Office: Battle Creek, Mich. 
Branch Plant: Wilkes Barre, Pa. 
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Charles M. Fistere, general counsel were again 
appointed for the ensuing year. 

Other members of the board of directors are 
James Brazee, Creamery Package Mfg. Company, 


and Peter Miller, Chester-Jensen Company, Inc. 
s 


APRIL COTTAGE CHEESE PRODUCTION 
FELL OFF SLIGHTLY FROM 1958 


April cottage cheese curd production in the 
United States was estimated at 49,175,000 pounds, 
according to the USDA. Output was smaller than 
by two per cent than in April 1958, but was 15 
per cent greater than the 1953-1957 average for the 
month. Curd production this April was less than a 
year earlier in all regions of the country except the 
North Atlantic and the Mountain States, where small 
increases were indicated. 

The seasonal decrease from March to April was 
10 per cent, compared with a decline of six per 
cent last year and an eight per cent average loss in 
the period 1953-1957. Production declined season- 
ally in all regions of the country. 

Production of creamed cottage cheese in April 
was estimated at 64,340,000 pounds, one per cent 
more than in April last year and 22 per cent larger 
than the 1953-1957 average for the month. Output 
was unchanged from a year earlier in the East North 
Central Region, while it was less in the South At- 
lantic and the South Central Regions. Increases were 
shown in the remaining areas. 

Between March and April 1959, creamed cot- 
tage cheese production decreased eight per cent. 
The seasonal decline last year was five per cent, 
while it averaged nine per cent in the five-year 


period. All regions showed decreases from March. 
* 


18 PROFESSIONAL JOURNALS GET 
DAIRY COUNCIL ADVERTISING 


The National Dairy Council’s 1959 professional 
advertisements are appearing in the following pub- 
lications: American Journal of Nursing, Nursing Out 
look, American Journal of Public Health, Journal 
of the American Dietetic Association, Journal of 
American Medical Association, Journal of the Na- 
tional Medical Association, G. P. (American Academy 
of General Practice), American Journal of Clinical 
Nutrition, Journal of American Geriatrics Society, 
Industrial Medicine and Surgery, American Asso- 
ciation of Industrial Nurses Journal, Post Graduate 
Medicine, Journal of Dairy Science, New Physician, 
Journal of American Dental Association, Journal of 
Home Economics, What's New in Home Economics 
and Practical Home Economics. 
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FOREMOST SETS UP NEW GROCERIES, 
MANUFACTURED PRODUCTS DIVISION 

Foremost Dairies has entered grocery and 
manufactured products sales to such an extent that 
the sales function of the company has been divided 
into two distinct divisions. One is the Fresh Milk 
and Ice Cream Division and the other is the Grocery 
and Manufactured Products Division. 

A 25-year veteran in the milk business, Arthur 
E. Schwatka has been advanced to sales manager of 
the Milk and Ice Cream Division. He was formerly 
assistant director of sales for the corporation. 

Douglas L. Mann has been appointed sales 
manager of the new Grocery and Manufactured 
Products Division. He has served with Foremost 
since 1954. 


In a statement concerning the changes, P. Reid 
Oliver, executive vice president, declared, “We have 
built considerable consumer and _ institutional ac- 
ceptance for such products as instant nonfat dried 
milk, evaporated milk, packaged cheeses and whey 
and whey-milk blends. By separating these sales 
activities from those of our fresh products it will 
be possible to expand this market immeasurably. 
We will also give much greater emphasis to our 
sales of milk products and derivatives which are 
used in the chemical, food processing, baking, con- 


fection and animal feed industries.” 


PROFIT, EYE-APPEAL FACTORS IN 

SUCCESS OF PLASTIC CONTAINERS 

Two factors are responsible for the success 
enjoyed by plastic packaging, according to W. S. 
Pinkerton, president of Neatway Products, Inc., 
Minneapolis. They are the ever-growing need to 
catch the customer's eye at the point of purchase 
and the need to maintain healthy profits in spite 


of the cost of merchandising and packaging. 


Mr. Pinkerton, whose company recently moved 
into larger quarters to keep pace with expanded 
production, says that shoppers like to see what is 
in a package. 

The plastic container company head says that 
profit margins can be improved right along with 
sales. He maintains that consumers have proved 
their willingness to pay a little more for a quality 
item packaged in a quality way. The manufacturer 
can eliminate the necessity of fighting “penny 
profits.” With quality packaging and pricing, Mr. 
Pinkerton declares, there is no longer any need to 
cut prices below the sale profit level just to keep 
prices competitive. 

To illustrate, Mr. Pinkerton points to one cottage 
cheese retailer who increased his sales by 100 per 


cent just by switching to plastic containers. 
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QUIRK 
WOOD CRATES 
FOR PAPER BOTTLES 


STODDARD-QUIRK crates are the per- 
fect crates for paper and for glass bottles 
... for hand or automatic loading and for 
automatic case stacking. They are scien- 
tifically designed and precision manufac- 
tured to cut product loss, speed production 
and outlast all other crates. STODDARD- 
QUIRK paper bottle crates are the pre- 
ferred crates for automatic casing because 
they were designed and field tested for auto- 
matic loading and stacking. No matter 
what size or kind of bottle you use, there 


is a STODDARD-QUIRK crate for you. 


RY 40) 0) 092029 B, Quirk 


“MANUFACTURING COMPANY 


3383 E. Layton Ave., Cudahy, Wisconsin 
also Box 111, Clarendon, Ark. 
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SERVICES 


SUPPLIES 
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Trend to Individual Doors Speeds Loading, 
Saves Refrigeration on Loading Dock 


U P TO 48 milk route delivery 


trucks can be loaded simultane- 
ously at a new 241-ft. long milk 
cooler building operated by Roberts 
Dairy, Omaha, Nebraska. Despite 
this heavy volume, refrigeration 
loss is kept to a minimum because 
each driver loads his truck 
a separate cooler door. 


from 


Roberts Dairy serves a half mil- 
lion Midwest milk drinkers from 
four processing plants located in 
Omaha, Lincoln and Grand Island, 
Nebraska, and Sioux City, lowa. 
Like every milk company, 
Roberts Dairy is meeting the 
challenge of increasing costs with 
increasing efficiency. When the 


other 














newest Roberts plant in Omaha 
was built, the architects Cecil A. 
Martin and Associates, Omaha, and 
Hertel, Johnson, Eipper, Stopa, of 
Chicago was asked to design the 
new building for high volume han- 
dling without excessive refrigera- 
tion loss. 

A long, narrow building, 241 feet 
long and 34 feet wide, was built 
adjacent to the main processing 
plant. A mechanical conveyor runs 
the filler 


processing plant to the very end 


from machines in the 


of the new cooler building and 


transports dairy 


products to the 


loading areas. There are 48 in- 


American 


Milk 


dividual cooler doors in the cooler 
building. 


Each route man pulls his truck 
up to a loading dock at the cooler 
building, unlocks and opens the 
cooler door to which he is assigned. 
Inside, the previous day’s order 
has been assembled and is waiting 
to be This 


matter of minutes 


loaded. is done in a 
without the 


necessity of waiting in line. 
These cooler doors are the single 

leaf horizontal sliding type man- 

ufactured by the Cold 


Storage Door Co. They slide hor- 


Jamison 


izontally on an overhead track and 


expose a doorway designed to pro- 


View of individual doors on new 
loading dock at Roberts Dairy 
in Omaha. Dock, which is 241 
feet long, will accommodate up 
to 48 route trucks. Doors slide 
on horizontal overhead track. 


Review and Milk Plant Monthly j 


UM 


ooler 


truck 
ooler 

the 
med. 
wrder 
iting 
in a 

the 


ingle 
man- 
Cold 
hor- 
- and 


pro- 


new 
airy 

241 
e up 
slide 
rack. 


Monthly 


Sequence of loading operation is shown 
here. Sliding doors open out on to truck so 
that load can be moved quickly from cooler 
to truck saving both time and refrigeration. 


vide enough space for easy han- 
dling, but with little refrigeration 


loss. 


Very little manual effort is re- 
quired to open or close the cooler 
doors even though, when closed, 
the door seals are tightly com- 
pressed against the frame. Opening 
the door releases a locking arrange- 
ment at the top of the door and 


the door swings slightly outward, 
freeing the seals. Thus there is no 
sliding friction between the door 
and its frame. 


Roberts _ officials, 
plant with in- 


dividual loading dock positions 


According to 


their new coolei 


and cooler doors makes possible 
the handling and distribution of 


large quantities of milk products 





Stacked cases of product are made up 
before loading time and stacked by door 
where route truck will load. Cases slide over 
floor the short distance from door to truck. 


without any delay due to traffic 


jams. have also been 


Economies 
realized in a reduced labor force 


for the new handling system. 


Contractor for the new Roberts 
building was A. Borchman & Sons 
of Omaha, and insulation was done 
by Low Temp Insulations, also of 
Omaha. 
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New Retail Delivery Bodies 
Vary in Loadspace 





One of the three new Boyertown bodies is shown here. Body is 
designed for installation on all standard makes of % and 1 ton 
chassis with flat cowl assembly. Framework and exterior skin 
are constructed of hi-tensile alloy steel. 


Three step-in retail milk delivery 
body models designed for the de- 
livery of dairy products have been 
announced by Boyertown Auto 
Body Works. Model DS-6, with 
loadspace 74” long, 66” wide and 
62” high, is designed for installa- 
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tion on all standard makes of % ton 
truck chassis with flat back cowl 
assembly. Model DS-7 with load- 
space 90” long, 66” wide and 62” 
high (see illustration), is designed 
for installation on all standard 
makes of % and 1 ton truck chassis 


with flat back cowl assembly. 
Model DS8-L, the largest of the 
newly announced bodies, has a 
loadspace 96” long, 74” wide and 
66” high and is designed for instal- 
lation on 1 and 1% ton truck chas- 
sis with flat back cowl assembly. 


The new models are said to be 
equipped with all the features de- 
sirable for a retail milk delivery 
operation. Standard equipment in- 
cludes adjustable width milk case 
racks which permit various sizes of 
milk container cases to be handled 
easily in the loadspace. The driver's 
compartment is equipped with a 
drop bottom floor for driver con- 
venience and ease of operation. 
Loadstops and floor drains are in- 
cluded. Sliding type cab doors and 
double rear doors with 36” opening 
are standard equipment. 


The body both 
framework and exterior skin and 
interior lining are constructed of 
hi-tensile corrosion resistant alloy 
steel. All materials used in the body 
construction are coated with zinc 
chromate before and after assembly 
to further reduce corrosion. 


construction, 
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Compact Milk Refrigerator 
Stores 576 Pints 


\ MILK refrigerator that com- 
bines compactness with relatively 
high capacity has been added to the 
line of the Manitowoc [Equipment 
Works. The Manitowoc refrigerator 
requires six square feet of floor 
space and offers 17 cubic feet of 
capacity for 576 pints of milk. It 
can be used wherever there is an 
outlet for 110 volts A. C. 


Flowing cold maintains steady re- 


frigeration temperature and gives 


quick cold recovery after the door 


is opened and closed. According to 
the manufacturer, the flowing cold 
principle also creates a good balance 
of temperature and humidity for the 
preservation of flavor, freshness and 
nutrition when the milk refrigerator 


is used for other food products. An 
adjustable cold control regulates 
temperatures between 34 and 44 


degrees F. 
Write No. 98a on Reader Service Card 
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Boiler Offers Variety 

Of New Features 

NEW DESIGN features of Model 
AA Air Atomizing Amesteam Pack- 
aged Steam Generators include oil 
and gas burner improvements, low 
first cost, compactness for easy in- 





stallation, centrally-located simpli- 
fied controls, increased operating 
and maintenance economies. 
Introduced by Ames Iron Works, 
Inc., the Model AA offers an 
vanced design low 


ad- 
air 


pressure, 





atomizing oil burner and an all-new 
ring type gas burner. The new 
burners are said to provide stable, 
uniform flame patterns, and cleanly 
burn all grades of oil or gas at ex- 
tremely low noise levels, over a 
modulating range of 5 to 1. Units 
for heavier oils include combination 
steam and electric fuel preheaters; 
No. 4 oil may be burned with little 
or no preheating. An air purge of 
oil lines is provided after each firing 
cycle. Since the Model AA requires 
small motors and fuel preheaters, 
power costs are reduced. 

Write No. 98b on Reader Service Card 
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Producers Offered Cattle 

Crossing Sign as Premium 

MINDFUL OF the 


value of 


cattle-crossing signs to the farmer, 
Chemicals is centering a 


Pennsalt 





current promotion campaign for its 
new B-K Chlorine-Bearing Powder 


around this kind of a premium. Un- 
der the plan, users of the dairy sani 
tizer can get a sturdy metal sign 
valued at $4 for only $1 when ac- 
companied by a metal disc enclosed 
in each 134-lb. bottle of B-K Pow- 
der. The farmer mails his dollar 
according to the instructions printed 
on the metal disc. 

The heavy gauge metal sign is 18 
inches square, and has rolled bor- 
ders for added strength. It has 
holes drilled in it for easy mounting 
on fences, poles, and other supports 


adjacent to cattle crossing paths. 
The copy, “Caution Cattle Cross 
ing,” is enameled in yellow letters 


on a dark blue octagonal design for 
maximum legibility and attention 
to motorists. The octagonal design 
was used because it is one of the 
most used traffic control shapes rec 
ognized by motorists everywhere. 
Write No. 98¢ on Reader Service Card 


Condensing Unit Will Adapt 
To Varying Truck Sizes 
ADAPTABILITY TO a greater 
variety of body styles and makes is 
redesigned 


claimed for the Crest 





condensing unit, manufactured by 
the “Kold-Hold” Division, Trante: 
Manufacturing, Inc. Units are spe- 
cifically designed for freezing “Hold 
Over” plates in a parked truck on 
“stand-by” or overnight. 


\ range of five unit models per- 
mits selection according to truck 
size, number and size of plates and 
other operating factors. The stand- 
ard models are 34, 1, 1%, 2 and 3 
h.p. All models are available with 
three phase or single phase electric 
motors. Semi-hermetically 
compressors are used. 


sealed 


The 1%, 2 and 3 h.p. models are 











oe 

~ 
— 
—_ YA 





SPRAY 


* LIGHT 
7 


SPRAY 











AUTOMATIC WATER-SAVER 


body ae ly & 48 


STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J. 
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The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. / 
SUPERIOR FOR CAR WASHING AND LOCATING BODY LEAKS 

RENEWABLE RUBBER COVER. The sturdy cover protects the 

nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 
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complete with cover and ready for 
mounting on the truck chassis rail 
or over the cab. This eliminates 
the need for building a special com- 
partment or “dog-house”’ and pro- 
vides economy and ease of installa- 
tion. The 3% and 1 h.p. models are 
for inside mounting and are shipped 
without cover or mounting brackets. 
Write No. 99a on Reader Service Card 
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110-Gallon Tank for Small 
Volume Producer 


\ 110-GALLON bulk milk tank 


designed to meet the needs of the 
smaller volume milk producer, has 





been announced by Solar Perma 
nent Company. The new cylindrical 
cooler is all stainless steel, and is 
available in self-contained models 
and the remote installation. 


Carrying the same “Milk Minder” 
name as the larger Solar units, the 
new tank has such similar features 
as all 18-8 stainless steel hinged 
covers, rigid outside mounting of 
agitator and measuring rod, and 
easy-cleaning construction. Over-all 
dimensions are 34 inches high, 40 
inches wide. 
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Aluminum Fittings 


THREE NEW components and 
increased maximum size for Uni- 
trace, a piping material with inte- 
gral steam tracing, have been de- 


of America. New fittings are 90- 
degree elbows (top left), adapter 
flange (top right), and new cast 
flange (bottom left). At bottom 
right, flange is shown with steam 
jumper line coiled around valve to 








RZ 


provide heating. New elbows speed 
installation of Unitrace in areas 
where a number of right-angle turns 
are required. The adaptor flange 
makes joining possible between Uni- 
trace and heated piping systems 
employing jacketed valves and fit- 
tings. Simple and efficient joining 
of Unitrace sections now is achieved 
with the new flange. 
Write No. 99c on Reader Service Card 
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Plastic Package Offers 
High Clarity, Visibility 


THE Swiss Cheese Corporation 
of America, Monroe, Wisconsin, 
has revised the packaging of four 
of its cheeses by using new heat 
sealed vacuum pouches. These 


pouches are designed and produced 
by Milprint, Inc., 


and are con- 





structed of a cellophane-polyethy 
lene lamination with great clarity. 


plified design gives a clear view of 
the product. At the same time the 
new design brings the brand name 
and product identification into sharp 
focus. 


Each of the four pouches features 
the identical design, thus strength 
ening family association — but the 
featured color varies with each kind 
of cheese: red is used for 
green for Mozzarella, royal blue 
for Provolone, and maroon for 
Monterey. 
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Swiss, 


Air Tight Centrifugals 
for Milk Plants 


IMMEDIATE availability of a 
complete line of newly-designed 
centrifugals for milk plants has 
been announced by the DeLaval 
Separator Company. Designated the 
DeLaval 400 Series “Air Tight” 
centrifugals, the line is designed to 





handle huge quantities of milk ef 
ficiently at low initial cost and low 
operating cost. The DeLaval 400 
Series includes three machines: 425 
Hot Milk Separator, which is a 
high-capacity separator; the 410 
Cold Milk Separator; and the 440 
Clarifier with a high standard of 
purity and uniformity and a great 
capacity to meet today’s production 
needs. 


The DeLaval 400 Series machines 
have been subjected to exhaustive 











veloped by the Aluminum Company This, together with the new, sim laboratory tests and also put on 

1 . 3 ; . 
1 

y 48 3 | PROTECT YOUR QUALITY ALL THE WAY \ INSULATED =; INSULATED | INSULATED 1 
i 
re least ; 1 BOX NO. 630 | BOX NO. 660 | BOX NO. 610 ' 
les the 7 INSULATED ROUTE BOXES 1 Top opening Box ; Top opening, same - Front opening special products 1 
job by ' Deliver your products to your cus- : all steel and insu- ! construction as the ! box for delivery trucks. Equip- ; 
h slight ; tomers in a sanitary fresh condition. 1 lated, with galvan- - No. 630 except - ped with bottom irons for | 
Sug 1 a more dirty, =< worn cartons : ized lining water ! larger. Wt. 45 Ibs. ! — Pb ~ > a = - 

' Muckle Insulated Rout : ' nt 8 stee and on top 
be had H + saccend — ome p= tanger ed ' waa a roa ' oa . 18 x — 1 holding cases. All steel electric | 
control - route men will thank you and your 1 .4!° * ° ” ~ 'g 0.0. Baked - welded and insulated. Wt. 
1 customers will notice the difference. 1 High O.D. 1 finish. 1 40 Ibs. 124 x 15 x 1994" 4 
s effort. ‘ THE NEW TWO COMPARTMENT ROUTE : ' ' High O.D. ' 

H BOX is just what you have asked for 
lever is - . . . A larger box to fit in the front : - : : 
1 of your delivery truck, two compart- ! i 1 ' 
' ments with removable, heavy gauge : ' ' ; 
; galvanized product boxes. i - - 1 
: Write for complete specifications : : : : 
; today: H ; 1 
1 ' ' 
‘NO. 602-D MUCKLE MANUFACTURING CO. : 
1 ° ' 1 

: ROUTE BOX Owatonna 12, Minnesota | ! ' ' 
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the line in milk plants on a daily 
production basis. According to De 
Laval engineers, the machines have 
equalled or surpassed performance 
specifications. 
Write No. 100a on Reader Service Card 
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Dairies Bottle Tomato Juice 
In Conical Containers 


THE popularity of tomato juice 
as an item for dairy distribution is 


gaining in several market areas. 
Quality Dairy Co. of St. Louis, 
widely known for its aggressive 





merchandising, is currently distrib 
uting reconstituted tomato juice in 
a quart Sealright Kone Bottle. 
According to Quality, the easy- 
pouring Kone is an eye-stopper in 
the dairy products cabinet when 
displayed among other fresh juice 
products. Also Kone-bottling to 
mato juice is Kauffman’s, St. Louis, 
Mo. and Sunshine Juice Inc., Chi 
cago, Ill. Both concerns half 
pint containers. 


use 


Sealright reports that the Kone 
Bottle is available in pint as well 
as half-pint and quart sizes. The 
container uses an “easy-off,” re 
sealable Hoodseal cover. 
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. 
Ice Cream Cups to 
Attract Child Consumer 

A NEW 


series Of six ice 


cream 
cups, each with a different design 
built around the child-appealing 
theme of “fun,” is now available 
from the Dixie Cup Division of 


American Can Company. The de- 


signs, in red and blue on a white 
background, are offered on 3, 4, 5 
and 6-ounce cups. The cups may 
be used with special print or plain 
tab or window lids. 

The different kinds of fun illus- 
trated on the cups involve water, 
snow, camping, the circus, the rodeo 
and games. The theme was de- 
signed to enable children to place 
themselves, via their imaginations, 
in the heroic roles of people shown 
in the designs—hitting a_ target 
dead center every time, like Robin 
Hood, for instance. 
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Milk Processing Color 
Wall Chart Available 


A COLORFUL wall chart, 
showing the flow sequence in its 
new Superplate- Aro- Vac UHT 


Shortime pasteurizing system, is 
available from Cherry-Burrell Cor- 
poration. The new visual sales aid 
was prepared by the company for 
customer use. The 28”x21” wall 
chart is tinned, top and bottom. Re- 
production is in eight colors. 

\ limited supply of these charts 
is available for anyone writing Cher- 
ry-Burrell for a copy. 

Write No. 100d on Reader Service Card 
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Pup-Tank Picks Up 

Small Quantities of Milk 

\ MINIATURE bulk pick up 

tanker has been developed by the 

Dairy Equipment Company, under 
the trade name, Kari-Kool. 


The junior-size tankers are called 
because they 


Pup-Tanks are con- 





smaller 
milk 


the conven- 
The Kari- 


than 
transports. 


siderably 
tional 


Kool Pup-Tank shown has a capac- 
ity of 800 gallons. Pup-Tanks are 
also produced in 500 and 1,000 gal- 
lon sizes. The inner milk tank and 
the outer jacket are made of stain- 
less steel. Two inches of insulation 
helps keep the milk cool. The tanks 
come completely equipped, ready for 
the road. 
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Bulk Tank Comes in Four 
Different Sizes 


ONE OF the latest 
bulk milk coolers by 
horst & Sons, Inc., 


models of 
Emil Stein 
is the LN series 





four sizes: , 300,- 


comes in 
400-, 500-, and 600-gallon capacities 


which 


The LN is” easy 
inexpensive to install 
requires very little, if 
ing renovation to get it 
building. 


relatively 
because it 
any, build 
inside the 


and 


Steinhorst’s “Multi-Flow” con- 
sists of four continuous flow copper 
coils which do the cooling job. This 
unit reliable cooling for 
every day or every-other-day pick- 
up at low cost. Another feature is 
the easy-to-read “linger-tip” opera- 
tion, with all controls grouped to 
gether on the tank. 


assures 


The inner milk lining is pitched 
for fast, sanitary drainage, and to 
facilitate washing. 
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Super Gong Dairy Brush 
Now All-White 


THE Ox Fibre Brush Company 
has just introduced a new version 
of the Super Gong Dairy Brush. 


The block is now made of all-white, 





IF yours is a tasteless product, 
we DON'T have a suitable container! 








NALLE PLASTICS INC., 108 WEST SECOND STREET, AUSTIN 1, TEXAS 


100 


On the other hand, superb milk products are 
known by their Naltex Containers. Beautiful 
reusable plastic with your label printed on the 


lids in one, two or three colors. 





band f Ouabg 


ad 
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pac- solid plastic, with a filling of long- “Poly” coated container. In order sanitizing, stripping wax and paint, 
are wearing white Du Pont Tynex to handle this container properly, and of absorbing liquids are also 
gal- nylon bristles, crimped to hold mor« a crate was needed that would discussed 
and water and make cleaning easier. combine the features of protection, Write No. 10le on Reader Service Card 
ain- The white filling and block are automation, and sanitation with a e 
tion also said to make the new brush 
inks easier to clean after use. After BULK COOLERS. \ 16-page 
tor scouring tanks, vats, separators. photo report on Sunset bulk coolers, 
sail etc., the brush itself can be quickly entitled “I he Sign of a Profitable 
and thoroughly cleaned because dirt Dairy Farm, published by Sunset 
in the bristles and on the face of Equipment Co., is now available for 
the block can readily be detected distribution to dairymen. Features 
Our , sa : , ; , pe including positive refrigerant con 
Specifications include trim— 156", trol, positive drainage, saddle-typ: 
=e overall length—8”. Vackaged in construction, Fiberglas insulation 
of dividually in a colorfully printed and the importance of stainless steel 
ein cardboard display box; one halt are discussed and illustrated. On 
ries dozen brushes to a shipping con the-farm installations are shown. 


vv 


tainer. 
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Nylon Caps Eliminate 
Need for Gaskets 


NYLON CAPS designed for the 
dairy industry, which will not crack, 
chip or break and are easily cleaned, 
are available from Micromold Prod- 
ucts, Inc. Available in sizes ranging 
from 1” to 4”, the caps are carried 
in stock for prompt delivery. 


\ccording to the manufacturer, 








squeezing action that would hold 
twin-pack containers together under 
pressure after they were filled. 

The concave side construction of 
the Stoddard-Quirk model provides 
a crate that has outside dimensions 
compatible with all standard crates. 
Inside dimensions are such that con- 
tainers are held together properly 
during the sealing time period. The 
crates are chromate coated steel 
wire, have flat “T’ beam bottom 
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CASERS, STACKERS AND 
UNSTACKERS. The Creamery 
Package Mfg. Company's line of 
job-engineered, air-operated stack- 
ers, unstackers, casers and com 
bination casers-stackers for both 
glass and paper carton operations 
is described in a new bulletin. In 
addition to photos of the CP “Atr 
Lift” equipment, a series of scale 
drawings are included to portray 
ease of case handling, simplicity of 
room layouts and space require 
ments. 


D0,- wires, tuck-under top wires, and Write Nec. 101g on Reader Service Card 
ies. continuous welded side and bottom e 
ely " one —— ; _CASER. Cherry-Burrell Corpora 
‘Id- rite No. 10l¢ on Reader Service Card tion has prepared a bulletin on their 
ni new Mapes Universal Paper Bottle 
Caser, including complete data and 
describing how paper bottle casing 
a NEW LITERATURE costs can be cut by use of this 
wed equipment. A detailed chart giving 
os information capacity of “half-gal 
a. LUBRICATION. A new bulletin 101” series and “quart series 8 
a of Sun Oil Company, “Lubrication augmented “_— is Th specine ll 
ra- , of Roller and Silent Chain Drives,” 07 pela? all models. Phere 1s ‘ 
ras the long-lasting caps are designed covers principles of lubrication, information on how the caser works. 
to cut costs for the dairy plant op- maintenance and oil selection. Oil Write No. 101h on Reader Service Card 
—e for in —— to their low selection charts are included. e 
ied initial cost, they do not require : * 
to sadhete at sey time. Write No. 101d on Reader Service Card BRUSHES AND SUPPLIES. 
Write No. 101b on Reader Service Card © The E-Mace Dairy Brush Co., man- 
d CLEAN FLOORS. “Industrial ufacturers of brushes, seals, packing 


sh 


© 
Wire Crates Especially 


l‘loors: How to Clean and Care for 
Them,” is the title of a booklet 
recently published by Oakite Prod 
ucts, Inc. Complete with charts, 


and thermometers for the dairy 
industry, have issued a catalog de 
scribing and illustrating their com- 


. Designd for Container cts, ( plete line. A wide variety of dairy 
ite — ’ : : : list ol cleaning compounds and de- brushes for every conceivable dairy 
ia STODDARD-Q IRK Manufac- scriptions of cleaning methods, the use are included. as well as othe 
od turing Company has. started pro- booklet is the distillation of the dairy supplies such as metal 
duction on an all-wire “squeeze knowledge gained by company’s sponges, plunger packing, seals and 
on crate to better meet the bottling field representatives and chemists thermometers. 


requirements of Sealking’s new 


over the past 50 years. Methods of 
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NEW! MODERN! EFFICIENT! ECONOMICAL!— THE Aeudatl 


150° AUTOMATIC DUMPING SYSTEM 


LESS INITIAL INVESTMENT . . 


. LESS SPACE REQUIRED... 


LESS EQUIPMENT TO MAINTAIN 


PROVIDES— 


Greater sanitation . . . Better control . . . More accurate com- 
posite samples . . . Less operator fatigue . . . Less steam required 
to operate .. . Less power required (One Power Unit) . . . Fewer 
wearing parts... . Plus the regular features which have made 
KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 





Ge KENDALL-LAMAR CORP. - POTSDAM, N. Y. 
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NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review and Milk Plant 
Monthly, 92 Warren St., New York 7, N. Y. 





EQUIPMENT — SERVICES — PERSONNEL — ETC. 
To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 





NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 


lightface, per word...........$ .10 Boldface, per word ie 8 Section, or for the truthfulness of state- 
Minimum Charge ; ae ee Minimum Charge St cadedamaeiale 3.00 ments made in such advertisements. In 
HELP OR PCSITION WANTED answering such ads, ask for references 
lightface, per word $ 05 Boldface, per word.............. $ .10 if parties are unknown personally, before 
Minimum Charge ..... ... 1.00 Minimum Charge ................ 2.00 sending money. Our readers are requested 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)........ $1.00 to assist us in keeping unreliable parties 
(In counting the ber of words, please remember to include the address. This from advertising by reporting suspicious 





applies also to box numbers.) dealings. 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 





We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 















EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
FOR SALE: 1 2600 Gallon Stainless FOR SALE: Complete Receiving Room FOR SALE: COMPLETE LINE OF 
Steel-Two Compartment Heil Farm Pickup including a Fairbank 500 Ib. Dial SCALE USED PROCESSING EQUIPMENT AND 
Trailer TANK Agitator Side Mounted $100. 1 Cherry-Burrell Model 60 Stainless SUPPLIES. USED SQUARE OR ROUND 
pump cabinet Write to BERNARD Steel 600 Ib. capacity Receiving TANK BOTTLES % pints thru gallons. USED 
FRANKLIN, Jamestown, Ohio 7-M-59 $300. 1 Cherry-Burrell Model 450 Stainless WOOD AND WIRE CASES f zle 
- Steel 400 Ib. Capacity suspended type paper bottles. REPAIR AND 9 
FOR SALE: 100 and 150 gallon Cherry- weigh TANK $600. 1 Damrow 4 can per ING SERVICES for sanitary valves, 
Burrell PASTEURIZERS. 1509 gallon Re minute Straightaway Can WASHER $600. Indicating and Recording Thermometers 
ceiving Dump Truck and Scales. Wright 1 DeLaval Model 166 CLARIFIER Stain- temperature regulators and positive pumps 
Round Can WASHER. Write to: CLAUD less Bowl and Dises $1500. 1 DeLaval LOW PRICES ON LEATHER PLUNGER 
TOUGH, Nevada, Missouri. 7-M-59 Model 172 Cold Milk SEPARATOR Stain- SEALS FOR C.P. AND M.G HOMOG- 
less Bowl and Dises $1500. 1 Cherry-Burrell ENIZERS. PLEASE SEND US YOUR 
> . 7; RoR « _ 8 Wide Model E Bottle WASHER *% pint INQUIRIES. Write to: STUART W 
The RUDERMAN MACHINERY EX- to % gallon square bottles $700. 1—3x3 JOHNSON & COMPANY, LAKE GENEVA, 
. im nt sa -— a Saar eee Frick Ammonia COMPRESSOR complete WISCONSIN. CHESTNUT 8-4451. 7-M-59 
CHANGE of Gouverneur, N. Y., one of the with Motor and Base $150. 1—6x$ York 
neces ge A aera ay Ronen verge ec gro Ammonia COMPRESSOR and 15 Horse FOR BUTTER PATTIES: WAXED 
with all rans onal in siphtatees ICE CREAM Power Motor $450. 1—45 Ton Shell and U-BOARDS, 6”x15%4", 16 point double 
and MILK AND MILK PRODUCTS PI ANT Tube Ammonia CONDENSER $300. 1—400 white, $9.00 per thousand or 5" x64", 
EQUIPMENT ELECTRICAI EQUIPMENT lb. Ammonia RECEIVER $2: 25 Caged $3.00 per thousand. Samples cheerfully 
ot au ‘description pret rie Canty Gar DOLLIES 3 cases wide 5 cases high with sent upon request. Write to: BORAX 
PRICES ARE RIGHT “ priate ‘ Somation lockable doors each $5.00. 3000 Aluminum PAPER PRODUCTS COMPANY, 350 East 
of th iginal c ite dnken ai and Wire CASES % pint to quarts each 182nd Street, Bronx 57, New York. 
: a Crna cost. rite, wire or phone $.65. 1 J. H. Day Company Motor Driven 7-M-59 
your needs. Full information and prices Cottage Cheese GRINDER $35 1 Triangle _ 
will be ee Fa ran : Bagby Direct Motor Driven Cottage Cheese SALE: 6’ Dia. VACUUM PANS, 24x36", 
MACHINERY ExtemaNcR and Sour Cream FILLER complete with 32’’x52"", 32'’x72", 42x90" and 42’'x120” 
80 West Math ™ ‘eaanane N. ¥ capper on stainless table $700. 1—40 DOUBLE ROLL DRYERS Write to 
rer Phone: 333-334 ree ‘ Quart York direct expansion Barrel type PERRY EQUIPMENT CORPORATION, 
a 7-M-59 Ice Cream FREEZER $200. 1 Combination 1409 N. 6th Street, Philadelphia 22, Penna 
— = — Unit 3Zattery CHARGER and WELDER 7-M-59 
‘ . . * eae ; $150. 4 Diveo delivery TRUCKS now in 
FOR SALE: Wire CASES for SIX ob- daily use each $200. 2 Electric driven 12 FOR SALE: Six foot Harris stainless 
long half-gallons. Write to: McDONALD bottle milk TESTER each $25. Above steel EVAPORATOR, five individual triple 
COOPERATIVE DAIRY COMPANY, Flint Equipment is used, but in extra good con- ring. single-layer coils, 285 sq. ft. heating 
1, Michigan. 7-M-59 dition. Prices quoted are F.O.B. our plant. surface, 40” diameter counter-current type 
is iRia reg a Write to: MILLERS ALL STAR DAIRY, condenser. Write to: McDONALD DAIRY, 
FOR SALE % GALLON PURE-PAK 656 E. McMillan Street, Cincinnati 6, Ohio. Chesaning, Michigan. 7-M-59 
CARTON FILLERS, brand new $1,595, Phone WOodburn 1-2474 7-M-59 
direct from manufacturer, 500 % gallons —— -—~ FOR SALE OR RENT: Milk Handling 
per hour, satisfaction guaranteed. Write FOR SALE: C.P. HOMOGENIZER 400 EQUIPMENT for plant use and Trans 
to: WARD C. CRAMER ASSOCIATES, gallon per hour, in excellent condition portation TANKS Write to HENRY 
INC., 551 Boylston Street, Boston, Mass. Write to: GEAR DAIRY, Menasha, Wis- GALLAGHER, 329 East Diamond Avenue 
7-M-59 consin 7-M-59 Hazleton, Penna 7-M-59 








RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 


RIDAK GASKETS . . . Reference Table for Ordering New RIDAK Pump Gaskets 
@ Made by gasket craftsmen. - 
@ Accurately fabricated. | GASKET GASKET SIZE EQUIPMENT USED ON 
@ Top grade pure manila paper. } NO. o. 8. zs . ©. hatchannieanesat 
@ Standard .035” thicknesses. 10BB 7Vex4t; — S5V/ax3% No. 10BB Pump 
25BB 9x6 — 7%x4s; No. 25BB Pump | 
LAFLEX GASKETS... 254 | 8 x52 — 61%4x3% | No. 25 Std. Pump 
es F ° 55BB 14Y2x9V2 — 1254x75¥e | No. 55, 100 and 125BB Pump 
ame sizes as Ridak gaskets. 125A |  11%ex8Ye — 97%ex6Ve | 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). 466A 64x45 — SAyx3 No. 10 Std. Pump 
Recommended for trouble spots where : ; 
stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 
me sizes se ae | Fitting Size and Gasket Numbers | 
age Slt GASKET DESCRIPTION at A ae ae oe 
: Flat Seat Fitting Narrow Flange 75 1505 2005 | 2505 3002 | 4005 | 
t g Narro 9 
cannes oonly 30 Bevel Joint Fitting Standard Flange 1001 | 15017 | 2001 | 2501 | 3001A| 4002 
Bevel Joint Fitting Wide Flenge 4 | 1502 | 2002 | 2502 | 3001 | 4003 | 
BOONVILLE MANUFACTURING CORPORATION Boonville, New York 
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LQUIPMENT FOR SALE EKQUIPMENT FOR SALE 


























EQUIPMENT FOR SALE 
adver- i—Cherry-Burrell 5500 lb. per hour FOR SALE: 1 Bufiovak No. 750 Spray a! FOR — SALE 1000 —— oa Roe 
ot be Pasteurizer Milk COOLER, all stainless DRYER, Stainless Steel Purchased New TRUCK, 1952 Dodge ba : ao = ae 

a eal $2,200; 1—Cherry-Burrell A600C 1952 Available Immediately. Write to curb” side 1 door drive ; oe oe “9 
rite to “UU PERHOMO 200; 1 Cherry-Burrell PRATTSBURG CREAMERY COMPANY, ———s ogg ena — —_ J " 

‘ “er ye zine VAT. S iC 55-25 Style Road, Jamaica 33 nesium Body ery good condition, user 
= & a yr] panen pocrsartey de saa “abee i Tock i ies 7-M-59 mostly for storage Write to MAPLE 

Plant eT ae cai dea Wine GROVE DAIRY, Tomah, Wisconsin, Phone 

"he -B > 2 gallon Spray Pas mE RE - ‘ 
NY. : ye coming wae eaten ican” aeadoas STAINLESS STEEL LIGHT WEIGH 438, 1-M-59 
“J exterior $500; 1 Cherry-Burrell PICK UP TANKS AND BULK TRANS- ; : ge Pees 
ad “ag ‘ay Pasteurizing VAT, with PORTS. New stock of used units—will con- FOR SALE: Cherry-Burrell 4-24-Gravy 
7 “a ee seen a po steel - vert to your requirements—well equipped Vac FILLER, fills square gallons to half 
Darties on 000: 1- Cherry-Burrell 200 gallon Spray shop for all service problems. OUR pint Cappers for covet and a a. 
unities Pasteurizing VAT, all stainless steel - RENTAL PLAN—is always ready to assist Serial No. 102 a J — RN 
$300: 1—Pfaudler 200 gallon glass-lined you on long or short term LEASE. Write DAIRY EQUI! MENT COM : 
state- VAT. $900: 1—9 valve Half-Pint to one to: THE BRODIX CORPORATION, U. S. Carroll Avenue Chicago 1 Ilinois 
is. In po “all wtatoless atesl Bederal Filtes Highway 22, P. 0. Box 6, Dunellen, New Phone NEvada 8-3830 7-M-59 
rences complete with 2 sets of 56MM Kuverall Jersey. 7-M-59 iP - -* 
and disc cappers, one year old, like new : : . PRICED TO SELL 3,000 gallor 1,000 
before $4000: Smith Lee Cellophane Hooder ee Te Byres ee gallon 500 gallon Std Insulated a 
Tee 3 0—$150; 1—all stainless steel sion EVAPORATOR less than 3 years ole TANKS; 20,000 15,000 12,000 Ib./hi 
vested cll _ COOLER with stainless. steel feed rate 15,000 Ib./hr., at 43% total complete Cherry-Burrell H.T.S.T PAS 
arties covers 24 tubes, 45” long, 1” diameter, solids complete with vapor heater, auto TEURIZERS; 1,000 gallon C.P. FORE 
vicious complete with can filling valve—$250; 1 matic level controls, all auxiliaries ane WARMER having two 500 gallon sections 
Girton hand operated gallon bottle and base plates. Available September 1, 1959. Doering late Model N.J. 1,000 Ib./hr. and 
case WASHER—$100. 1—Galvanized pipe F.0.B. Watertown, Wisconsin. HENSZEY over High Speed Butter PRINTER; Mo 
washing TANK and circulating PUMP COMPANY, Watertown, Wisconsin. —— pac late Model JQE Continuous WRAPPER 
nccept $100; 1 Damrow 650 Ib Dump TANK i-M-59 for % Ibs.; Doering Model : ; 7 
ie i stainless steel with Toledo Scale r A F ; PRINTER set up for Patty Slabs; C-B 
detri eee. f hana 8 gallon per minute Strait SPE 1A LS- Stainless steel -10, 14 and COOLER with 35 Superplates in 2 se« 
way Can WASHER complete with power =3 Valve Cemac FILLERS — can _ be tions; CP Full Flow Plate EXCHANGER 
conveyor and 800 lb. stainless steel Dump equipped for % gallon rectangular bottles; 88 plates in three sections 1,000 1,500 
Tank and Fairbanks Morse Scale—$1,750; 2760 gallon Heil S.S TANK and TRAILER; GPH Manton-Gaulin ® stage HOMOGE 
i—Cherry-Burrell Model CS—8 wide Bottle Jensen Cabinet Mix COOLER, 3—60 tube NIZERS; No. 272 DeLaval SEPARATOR 
WASHER—$1400; 1—Continental—6 Wide wings : ae = 8.8 3owl; Several Mojonnier and Jensen 
Half-Pint to Half-Gallon Bottle WASHER WE FLY TO BUY eo Cabinet COOLERS, various sizes. Many 
$1200; 6—new, never uncrated, 90 Ib LESTER KEHOE MACHINERY CORI additional items. Write to: BEST EQUIP 
= Friday Butter BOXES—$5.00 each; 1 2581 Richmond Terrace MENT COMPANY, 1737 Howard Street 
gallon Jug FILLER hand-operated—$50; Staten Island 3, New York Chicago 25, Illinois AMbassador 2-1452 
i—CP ‘‘No Roll’’ CHURN, good condition Gibraltar 7-3410 ee 7-M-59 
400 Ib. capacity—$375; 1—DeLaval Model i-M-5 - 

AND 23 unit complete with all stainless steel FOR SALE 150 gallon Continuous 
OUND separator bowl and clarifier bowl and 25BB FOR SALE: 200 gallon Pfaudler PAS FREEZERS, CP—can be used for whip 
USED Waukesha Hi-Boy Pump—$1200. Write to TEURIZERS. Glass-CB4 Wide Soaker butter teceiving Room Equipment—Can 
ass or LANDGREN’'S DAIRY, 5419 16th Avenue WASHER. G70 CB FILLER with Aluma WASHERS to automatic samplers Vac 
UILD Kenosha, Wisconsin Phone OLympi« cappers and machine 43MM 4000 Ib reators Deodorizers PUMPS et 
valves, 7-7142 7-M-59 standardizing Clarifier Separator, painted Morpak Jr % Ib. WRAPPER. VISCOL 
neters base 400 gallon CB VISCOLIZER IZERS HOMOGENIZERS CLARI 
sumMps FOR SALE: Used Heil Pickup TANKS 1000 gallon Cold Wall TANK Surface FIERS SEPARATORS Used CB Con 
NGER in all sizes from 1,500 gallon up. Both COOLER, covers and other equipment. All veyor Chain —~gear head motors Make 
1M OG- truck-mounted and trailerized available. this equipment is in a Grade A plant and your inquiry on equipment we have it 
YOUR Some units complete with Trucks. Write is priced to rock bottom. Write to: CEN or know where to find it. Write to: CEN 
= we to: STUART W. JOHNSON & COMPANY TRAL WEST, Box 222, Mokena, Illinois TRAL WEST, Box 222, Mokena, Illinois 
NEVA, Lake Geneva, Wisconsin. 7-M-59 Tel.: KEllogg 2-2644. 7-M-59 Phone KEllogg 2-2644 7-M-59 
i-M-59 
AXED 
ouble 
x63", 












WISE OPERATORS 
ROTATE CULTURES 


x36", 


x120" The PRODUCT... 


e to 


eat Drehmann 
: BRICK FLOORS 


-M-59 Where high sanitary standards must be maintained 


ro under extreme operating conditions in dairy plants . . . “HANSEN’S” 
mais DREHMANN’S BRICK FLOORS 


RY, are the answer! RI-V 
M-59 
ap Drehmann Brick Floors take punishing freat- ee 
rans- ment . . . withstand high impact and abra- MIXED STRAIN 
cea sion . . . resist water, acids, alkalies, and all 


M-59 corrosive agents . . . and are easy to clean and MULTIPLE-TYPE 
— keep clean. CULTURES 





No other flooring costs less to maintain. 


If you contemplate having a new flooring laid, ; ; 
let us first demonstrate what Drehmann Brick Mixed Strains Assure 


Floors can save you. Vigor and Finest 


| .. COSTS YOU NOTHING .. Flavor Development 
| to have an estimate on a 
') R E H M A N N Ysiel lite | Cultures assures you of day-in and day-out successful culture 


propagation. Dri-Vac Cultures enable you to establish a num- 
B R | c K F L re) re) R ber of different lactic combinations that may be used on an 
; alternate basis to avoid culture failures. Dri-Vac Lactic Cul- 

ture is ready to go on the first propagation. Simplifies starter 
| Wire, write or phone today for a free estimate. making ... excellent keeping quality for reserve use. Write 


DREHMANN PAVING & FLOORING Co. 





The wide variety of totally unrelated multiple-type Dri-Vac 











for details now. 


CHR. HANSEN’S LABORATORY, INC. 


Gaul and Tioga Sts. 40 Church St. 
York Philadelphia 34, Pa. Montclair, N. J. 


9015 W. MAPLE STREET MILWAUKEE 14, WIS. 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
FOR SALE: USED WOODEN CASES: FOR SALE: C. P,. 200 gallon PASTEUR- FOR SALE Ste-Vac No 40 (40,000 
20 squat square ‘%-pints. 24 tall square IZER, S.S. inside and out. Pfaudler 400 Ib./hr.) PREHEATER; 3,000 gallon Milk 
‘-pints. 20 square pints 12 square quarts. gallon Hot Well S.S. Agitator Cherry- Storage TANK; *x120” American; 42”x 
4 square gallons. 20 paper quarts. 20 Burrell CHURN, 1600 Ibs. finished butter. 90” Buflovak, : Buflovak Double 
cottage cheese jars. USED WIRE CASES 300 gallor Oakes & Burger PASTEUR- Drum Dryers; 72 Mojonnier and 60” 
30 tall square %-pints. 12 square quarts. IZER, S.S. inside and out. Cherry-Burrell Rogers Vacuum PANS; Ste-Vac No 7 
12 square cream top quarts. 24 paper 618 Bottle FILLER. Mojonnier-Dawson ™% (8,000 lb./hr.) and Ste-Vac No. 20 (20,000 
quarts. USED ALUMINUM CASES: 12 gallon Preform Paper Bottle FILLER. Ib./hr.* PREHEATERS; Mojonnier No, 
Ilreco % Gallons. All Wooden Cases can Six-wide Bottke WASHER. CC. B. 4 H.P. 48-5 (14,000 Ib./hr.) and No. 40-10 (24,000 
be overbranded with your name. Write to: oO. N. Milk PUMP. Leffel 15 H.P. Hori- Ib./hr.) PREHEATERS; 750—1,800 gallon 
STUART W. JOHNSON & COMPANY, zontal BOILER. C B. 150 gallon Spray Hotwells or Tanks. Write to BEST EQUIP- 
Lake Geneva, Wisconsin 7-M-59 DI 5.5. PASTEURIZER. 500 Ibs. Toledo MENT COMPANY, 1737 Howard Street, 
Platform Dial SCALE. Model E 200 gal- Chicago 26 Illinois AMbassador 2-14 
FOR SALE: Henszey Double Effect lon Manton-Gaulin HOMOGENIZER. Can 7-M-59 
EVAPORATOR less than 5 years old. Feed be increased to 500 gallon. 2 Conveyor 
rate 7.500 Ib./hr 44° total solids, com specialties milk can passing doors. Cherry- SPECIALS 200, 00 and 1000 gallon 
plete with vapor heater, automatic level Burrell 500 gallon S.S. VAT with tin, Refrigerated Holding TANKS; 1500 gallon 
controls) platform, and other auxiliaries copper coil. No. 55 B. B. Waukesha Hi- 8.8. TANKS; All size quart WASHERS; 
Available immediately. HENSZEY COM Boy S.S. Milk PUMP with Vari-speed Cherry-Burrell GV 72 and GV 20 Vacuum 
PANY, Watertown, Wisconsin 7-M-59 Drive. 1000—'s pint 24 Bottle CASES FILLERS; 6, 7 and 10 Valve Gravity 
Contact R. N. Hurst, BROUGHTON’S Type FILLERS; Container FILLERS, 
FOR SALE: 1—Jensen Cabinet Cream FARM DAIRY, INC., Marietta, Ohio. Mojonnier Dawson for Pure-Pak and 
COOLER, all stainless steel, approximately Route No. 5 7-M-59 Canco; Short Time PASTEURIZERS 3500 
6 feet long in four sections fully enclosed, Ib. to 7000 Ib.;° Hreco Pure-Pak FILLER 
with a cream capacity of 10,000 pounds FOR SALE: (AT CLOSE OUT PRICES) HOMOGENIZERS 125 to 1500 gallon; 100 
per hour. This was bought in 1950 and 2,500 2,875 3,600 gallon Heil Trailer to 400 gallon PASTEURIZERS; 3 CPM 
is in very good condition. 1—Flow diver Tankers; 2,500 gallon Heil Truck TANK Rotary, 4 and 8 CPM Straitaway Can 
sion Valve complete with Taylor instru for straight body truck. Write to: BEST WASHERS; 40-80, 150 and 300 
ments and controls. 1—Toledo over and EQUIPMENT COMPANY, 1737 Howard Continuous FREEZERS; COMPRESSORS, 
under bulk Butter SCALES. 1—Toledo Street, Chicago 26, Illinois. AMbassador Freon 1% and 2 H.P.; Ammonia 3x3, 
Platform SCALES—4 feet x 4 feet. 1 2-1452 7-M-59 xd and 6x6; 7%x5 Frick Ammonia 
500 gallon Crano FOREWARMER. 1—200 BOOSTER; Sweet Water COOLERS; SEP 
zallon Dump VAT, stainless steel liner and FOR SALE: Sharples Super CLARIFIER ARATORS; CLARIFIERS, Milk PUMPS, 
tin-copper coil. 2—OVL Coil Holding VATS, Model AM 14 Capacity 7500 Ibs./hr. This Centrifugal and Positive. Many other 
600 gallons each, rectangular, stainless machine complete with S.S Bowl and items. Send us your inquiries. What do 
steel throughout with covers painted on Frame. Excellent Condition. Write or Call you have for sale? 
the outside. 1—Crano 600 gallon FORE FREDERICKS MFG. CORPORATION, 54- WE FLY TO BUY 
WARMER, stainless steel inside and coil 11 Queens Blvd., Woodside 77, New York. LESTER KEHOE MACHINERY CORP 
with covers painted on the outside. 4 OLympia 1-1000. 7-M-59 2581 Richmond Terrace 
Viking Bronze PUMPS, one and one-half — ~ Staten Island 3, New York 
inches complete with base and motor. 3 BOILER: 80 HP. Dutton Package type, Gibraltar 7-3410 
Wood Cherry Sani-drum Butter CHURNS Kconotherm complete with gas or oil 7-M-59 
1,000 pound capacity complete with motors burners, Operating at 100 P.S.1. Ammonia 
ind starters. 1—300 gallon Cherry Hold COMPRE York 10x10 and 8x8 FOR SALE: C.B. Plate COOLER 
ing VAT, stainless steel lining. 1—Davis Baker 6%2x6! All in excellent condition section C.P. Plate COOLER, C.B. 375 Ib 
Cream FILTER. Approximately thirty feet Immediate delivery Write to AARON CHURN, 3x3 Self-contained COMPRESSOR 
of double conveyor track and sixty feet EQUIPMENT COMPANY, 9370 Byron, Specialty Brass 3-tube Internal tube 
of single track. This equipment is on hand Schiller Park, Hlinois. GLadstone 1-1500 HEATER 10BB Waukesha PUMP and 
it SHERMAN WHITE & COMPANY plant 7-M-59 DRIVE, 40 ton RECEIVER and CON 
ia Sigkines: “Sadihiens 7-M-59 DENSER, C.B. 24 valve gallon FILLER 
FOR SALE: 200 Gross 38MM tall squar C.B. GV61 gallon FILLER, C.B. G100LH 
FOR SALE: 1—4800 gallon Tandem 14 pints Pyro-Glazed. 25 Gross 38MM FILLER-oblong for % gallons, Mojonnier 
TRAILER. 1—2000 gallon Farm’ Pickup Rectangular ‘' gallons Pyro-Glazed. 80 Dawson paper FILLERS gle Bagby 
Truck TANK. Write to: HACKETT TANK Gross New 48MM T-Square quarts Pyro Sealking paper FILLERS No. 27 
COMPANY, INC., 541 So. 10th Street Glazed. 30 Gross 48MM Rectangular 4% FILLER, C.B. G72 FILLER, 100, 150 
Kansas City 5, Kansas. MAyfair 1 gallons Pyro-Glazed. 49 Gross 56MM Rect 200, 250, 300 gallon PASTEURIZERS, 4 
7-M-59 ingular ‘2 gallons Pyro-Glazed. 300 Used Foot PREHEATER, 3000 gallon Storage 
Wood CASES for 30 round half. pints TANKS, Continental Model ‘‘O”  6-wide 
SOFT WATER SYSTEM: Four Automatic $1.25 each. 200 Used Wood CASES for Soaker WASHER, compact and 2 compart 
electric 28” each, 50 GPM: ‘‘Dow-X”’ 24 tall square half pints—$1.00 each. ment receiving room setups, 3 CPM Rotary 
mineral; brine tanks and valves. Write 175 used Wood CASE 20 T-Square Can WASHER 30 Ib Butter SCALE, 
to: JOHN MILNE, Kennersley, Church pints—$1.00 each CASES for DeLaval No. 136, 142, 172, 192, 166 and 
Hill. Maryland 7-M-59 6 Rectangular % gallons—$2.00 each. We ‘GW units, Riteway Triumph, Vilter Pak 
carry a complete line of New or Used er storage bin. 300 gallon Girton Farm 
FOR SALE: Continental Bottle WASHER, Bottles. Write us your needs. MUTUAL Tank, used motors, recording and indicat 
Model 108, 100 BPM, 6 min. soak for MILK BOTTLE EXCHANGE, INC., 25 ing THERMOMETERS, C.P. 50° gallon 
quarts, %% pints, thirds, and pints. Used Fourth Avenue Newark 4 New Jersey. flavor TANK Write to STUART W 
two years, available mediately. Will 7-M-59 JOHNSON & COMPANY Lake Geneva 
accept best offer. Write to: UNITED SPECI ALS—_N ATT ; wiaconsin 7-M-59 
DAIRY MACHINERY CORPORATION, Ste, Cae, Get a : al 
99 - " “ ‘. 7 on cite Nit nme te i y sO vo 0 
Tock a Se, Sale at 134 MACHINES, No. 75 Machine and No FOR SALE: C-B HOMOGENIZER, Model 
° ‘ oe 15 Edlo Twin Pak MACHINE for Canco \ 1000 D, Serial No 252895, Maximum 
BOILERS: HIGH PRESSURE. We Containers; Cherry-Burrell & Kusel all pressure 3000 Ibs., 1000 gallons per hour, 
Carry a large selection of ASME National 8.5. Plate COOLERS; Anderson No, 145 S600 Ibs. of milk per hour. Write to 
Board high pressure boilers, gas, oil and Ice Cre Lm Pa kagine MACHINE; 200 CHARLES LANG 726 N. Kesson Street 
coal fired, ranging from 10 to 1,000 h.p. sallon all S S. Cheese V \1 os Baltimore 5, Maryland 7-M-59 
Each guaranteed in excellent condition. aa eae WE PLY ro BUY 
Sale sheet and complete data sent upon LESTER KEHOE MACHINERY CORP FOR SALE: Three 3000 gallon cylin 
request. Write to: WABASH POWER ses Een a ee ne drical non-refrigerated Storage TANKS 
EQUIPMENT COMPANY, 9750 Skokie "Gibraltar 7 ii Write to: STUART W. JORNBON & Com 
Bivd., Chicago, (Skokie), Tlinois. 7-M-59 7-M-59 PANY, Lake Geneva, Wisconsin 7-M-59 








=a ONE POUND Doering Versatile, Money -Saving 
NEW!) EIGN PRINTER 


AND OVERWRAPPING Simplified-Maintenance Machines 


MACHINE 

PATTY-PRINT MACHINES (TWO MODELS) 
No. 400 —Capacity 400 Ibs. per hour with one operator. 
No. 1200—Capacity 1200 Ibs. per hour with two operators. 


100% AUTOMATIC @ SELF-SYNCHRONIZING 
LABOR SAVING PATTIES CUT THROUGH 
STAINLESS CONSTRUCTION SANITARY 

LOW COST OPERATION DURABLE 

ACCURATE WEIGHTS DEPENDABLE 








» — , C. DOERING & SON, Inc. 
13 


75 W. Lake Street - CHICAGO 7, ILLINOIS 





i High Speed - Capacity 4800 Lbs. per Hr. a ; a ? 
P Butter Printing and Packaging Equipment 
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—_—_—= 7 EQUIPMENT FOR SALE EQUIPMENT FOR SALE TRI CKS FOR SALE 
¥ : . ‘ on . FOR SALE: One F12-——7 HP Brunne . : " AI? Ow 
rOR SALE: Hensz ‘iple Effe FOR SALE: UM7 Fo det co 
(40,000 og proRat mn less oon ; ye a - Feed ce M PRESSOR. ; me 1500 gallon type L-EM aliens aa Re crise navel ia Ge Ww om on 
n Milk rate 24,000 Ib./hr. at 43° total solids Bulk a bsaaedl in and saath Une / Tor Compressor. Good Condition. Price $1000 
1; 42"x Complete with automatic control valves cae oe on ke used poy _ Write to: BREISCH’S DAIRY. Catawissa 
Double structural steel and other auxiliaries weit aoe a ine Mik Pre acl —* Penna 7-M-59 
\vailable September 1, 1959 F.O.B. Water bidear ir gg ee ee 5 
tow ‘isconsin. HENSZEY COMPANY ann, Missouri. ‘ 9 ae 
no Rg a USED TRAILERS FOR SALE 
_FOR SALE: Cox American Can Paper DO YOU NEED A SHORT REEFER?” 
FOR SALE: 600 gallon Mix Coil VAT FILLER. Immediate Delivery. Guaranteed TWO—TWENTY FOOT SINGLE XLE 
1 $600. F 1 t 1 on. $2950. Used York Plate ; , , iLE AXLE 
stainless steel 36 reon st f containes D - Sed, i VAN TRAILERS 6” insulation Flat 
$%x3%, 15 HP motor $350. York 6x6 EXCHANGERS, coolers, heaters or Aiom. Tank @r. Model D Thermo ile 
with 25 HP motor $600. Jensen Cabinet New guarantee. Immediately avail- RMuceiient 16090 tires. Then iateats na 
COOLER, 8 Wings $350. Twelve sottle able. Send us your requirements. Cherry- Trail 5 ¢ 6 
stale - ailers are like new 2000 each. Write 
TESTER >». York Plate COOLER (42) Burrell Plate Heat Exchanger, Model A to: Box 154 7_M-59 
$300. Manton-Gaulin 750 gallon stainless plates, J Frame, heater, cooler or HTST ais 
gallon steel $500. Waukesha 55BB PUMP 50. system, 100 plates, 2 connectors. Frame NEED A BUTTER AND EGG TRAILER 
sallon Cherry-Burrell 60 Continuous FREEZE $500, connector plates $50 each, plates ineuinted sides and reef. Geutde wood 
1ERS; $300. Metal CANS 2% or 5 gallon $9 each as is, factory reconditioned and floor D-Thermo King two side doors. Ex 
acuum each. Vegetable parchment plain 11x6! new gaskets $23 each. Send us your cellent 10x20 tires—28 foot long Aluminur 
ravity 60c M. Mojonnier Pie MACHINE $200 specifications. Write to: UNITED DAIRY Trailers, $2000 each. On Ranngereye 
BES Milk CASES, Wire, Wood, aluminum for MACHINERY CORPORATION, 2200 Wal- Aron el agg lla ag mage Me tgs «AB ow pee-8 
, and paper and glass. We buy, sell and trade den Avenue, Buffalo 25, New York. es Thermo King. $4100. Write to: Box 155 
Pi wing Write us what you need. GORDON EQUIP- 7-M-59 
sLER; MENT COMPANY, 6530 West Jefferson, ; Re ee a ~ —— 
n; 100 Detroit 17, Michigan 7-M-59 FOR SALE: Spray DRYER Rogers EQUIPMENT WANTED 
CPM 1100 Ib./hr., complete with steam coils 
Can ci ae : conveying system and Allis Chalmers gyra USED MILK CANS: 10 gallon size, 
gallon FOR SALE: 300 24 pint tall square tory Sifter. Equipment approximately 15 welded seamless in retinnable condition; 
SORS, United, Cumberland & Superior Wire years old Write to HENSZEY COM give price, condition and quantity. Write 
3x3, CASES; ° pint round compact PANY, Watertown, Wisconsin Available to: JOHNSON RETINNING, Rice Lake, 
1Onia Wood C¢ 200 20 square pint Wood Fall, 1959. 7-M-59 Wisconsin. Phone 800. 7-M-59 
SEP CASES; 600 T-square quart Wire CASES 
IMPS, 75 20 square pint Cumberland Wood FOR SALE: C-B stainless Receivine WANTED TO BUY Used Processing 
~~ age ge == lapel lnc age VAT with Weigh Can and Fairbanks Dial EQUIPMENT. Used BOTTLES and CASES 
at do Quirk Wood CASES, never used; 100 12 Scales complete, like new. C-B Model SA Please send full details in first letter 
square quart = — wWeod CASES, — 50 Superplate raw milk COOLER with 24 Write to: Box 143 7-M-59 
_— Taman; 908 30%, int anmase aunat Wor Model S plates, like new. Write to HOOD DISPENSERS and SEALING 
1200 6—% gallon square Wire BERGMAN'S DAIRY, 212 South Che stnut HEADS, new or used made by Basca Manu- 
AS : 150 8—% gallon round Barker Street, Derry, Penna. Phone OXbow 4-2439 facturing Co., for Econ-O-Seal hoods or 
Wire CASES; 150 4 square gallon Wood _—_———_———____ by Aluminum Co., of America for D. M. 
M-59 CASES, O.D. 15x14”; 100 20 % square TRUCKS FOR SALE Rests of by lsWest for Alama Seal 
quart Wire CASES; Fort Wayne 3 valve Hoods, State hood size. Write to: Box 134. 
56MM hand gallon FILLER with capper USED DIVCOS Immediate Delivery : a : . a 
GV-72 C-B 48MM 7 valve vacuum FILLER Some reconditioned and some in ‘‘as is” nm WANTED—Mik Storage TANKS, Truck 
with Aluma Seal capper; 40 gross 48MM condition. ALSO OTHER MAKES, _IN- TANKS, HOTWELLS, Processing VATS. 
% gallon oblong BOTTLES, blown lettered CLUDING PANELS. Write or phone for Roll DRYERS Spray DRYERS, EVAPOR 
no coloring. Write or telephone: IDEAL complete listing. Write to: DETROIT ATORS, Complete Milk Plants. Write to 
DAIRY SUPPLIES, 41933 W Fullerton DIVCO TRUCK SALES INC., 10340 Box 144 7-M-59 
Avenue, Chicago Illinois. Telephone NA Grand River, Detroit 4, Michigan. Phone WANTED: Good Used Wire or Wood 
tional 2-4652 7-M-59 WEbster 3-0906 7-M-59 CASES. Write to: Box 145 7-M-59 
; we ee Tee LLL | 
150 ' 1 
: ' i 
Ss, 4 H - 
rage ' 1 
wide - - ' CEZANNE DREW 
part ! 
' 
otary ; - STILL LIFES 
ALE, 1 std: . 
por Land and Buildings — No Machinery 
> ' 1 
Pak 
. ' 1 
Sein | Prime Florida location. Excess 100,000 sq. ft. floor | 
ation ' space — highway and railroad frontage. Most machin- , 
w. 1 ery needed for concentrate production can be secured |} 
leva, ; On lease basis. Excellent for chilled juice operation |! 
M-59 ‘and bulk concentrate. Abundance of power and water. STILL DRAWS 
Pe 1 Total price $335,000, about one half replacement cost, j; —— 
mum | lowdown payment and good terms. Write, wire, phone. ' JUST ONE THING 
1our, ' H 
H . ° 
to | Exclusive with 
reet ! 1 . . . . 
M-59 ' M. N. WEIR & SONS, INC., Realtors The finest stitching wire you can put into your 
; - beth Mists Gintanaas p a Excello machines. Wilstitch is available in 5, 10 
ylir ompano ’ " . 0 , ‘ . 
KS : si lacceaii wa Webster 3-7157 , and 25 lb. cores and in 8” catchweight coils. Choice 
. ° a 1 . ° ° ° 
‘OM ! ' of galvanized, tinned and liquor finishes. 
M-59 Tocledk-Todeaier?-t-rteclediecler™olechr tech? -thedierleslenir take aietetetatetetetetetatatataiatetaieieneianenes on as Si 
‘ Write No. 105b on Reader Service Card Try a core of Wilstitch at our expense. Send for 
a sample core today. Find out why 


Wilson is called 


“Our Ads in Your Publication 
Received Numerous Replies and We Have THE MILL THAT QUALITY AND SERVICE BUILT 





Saved Hundreds of Dollars by 








: “" be 
uipment. 
Buying Good Used Equip WILSON STEEL AND WIRE COMPANY 
or. 
es. : + . writes the owner of a New York dairy when enclosing copy Manufacturers of Wire—Noils—Rivets 
ING for another classified ad in AMERICAN MILK REVIEW AND MAIN OFFICE AND MILL « 4840 S. Western Ave. « Chicago 9, Illinois « LA 3-1221 
UGH MILK PLANT MONTHLY. 
AMR-MPM exclusively offers the most complete coverage of the NEW YORK BOSTON SAN FRANCISCO LOS: ANGELES 
milk and milk products industries and reaches the owners, managers 360 South Broadway (Yonkers) 25 Huntington nome - ting Steet 8928 oo fhqnemea Suest 
and other buying executives in every fluid milk plant with 4 or Greenleat 6-1780 Commonwealth 6-3430 xbrook 7-0 eaeem ¢ 
more delivery routes. CINCINNATI DETROIT PORTLAND 
Whether you want to buy or sell, use these pages to help do the P.O. Box 566 614 Stephenson Building 2251 North Interstate Avenue 
c job effectively. See rate information at the beginning of the Locust 1-8610 Trinity 2-1068 Atlantic 8-5941 
ane CLASSIFIED OPPORTUNITIES SECTION. WASHINGTON, D.C PHILADELPHIA ST. LOUIS, MO. ATLANTA 
i H H H 1621 L. Street, N.W 4421 Belgrade Street 4007 Clayton Avenue 4618 Flat Shoals Rd. (Decatur) 
American Milk Review and Milk Plant Monthly National 8-7824 Cumberland 9-8200 Jefferson 3-2020 Butler 9-5897 








92 WARREN STREET NEW YORK 7, N. Y 
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EQUIPMENT WANTED BUSINESS OPPORTUNITIES 

WANTED: For 600 quart Bottling Plant Hottest Item in the Dairy Industry. 
the following equipment all or in part: Territories protected. Five to ten thousand 
D. E. Surface COOLER, Freon COM- dollars per year side line. Send resume 
PRESSOR, Quart Paper FILLER, Small Confidential. Write to: COLDVIEW DIS 
Oil Fired BOILER Two Small Milk PLAY COMPANY, 312 Oriskany Street, 
PUMPS. Write to: Box 138. 7-M-59 West Utica, New York. 7-M-59 

WANTED TO BUY: Good Used Wood WANTED TO BUY: Milk Receiving Plant 
CASES for T-square quarts, Tall square New York and New Jersey Approval. All 
quarts. Wood or Wire CASES ffor half replies will be held in confidence. Write 
gallons and gallons. 48MM, 56MM _ square to: Box 142 7-M-59 


gallon JUGS; Tall square 56MM quarts 
20 quart CANS, 20 quart Norris Type or 
Monitor Dispenser CANS. 40 quart CANS 
and COVERS. Also Wooden Container 
BOXES. Write details to MUTUAL MILK 
BOTTLE EXCHANGE, INC., 25 Fourth 








DEC AL TRANSF ERS 
TRUCK LETTE RING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 























Avenue, Newark 4, New Jersey 7-M-59 cal, in small or large needs. Write for 
atalog. MATHEWS COMPANY, 827 So. 
WANTED: A good used VISCOLIZER Pets a: ween A see : 7-M-59 
or HOMOGENIZER. Give make, size, con- ‘ s : ees : co l 
dition and price. Write to sox 149. —— 
7-M-59 HELP WANTED 
WANTED: Diveo Milk TRUCKS. Prefer. Graduate of Dairy Manufacturing and 
ably Sit and Stand drive. Write to: Box or Business Administration with 3 to 5 
153. 7-M-59 years experience in milk plant work, who 
a SS is willing and able, to work and learn, 
SERVICES all phases of Milk and Ice Cream busi- 
‘ : ness, at ground level, in medium sized 
PROFESSIONAL SERVICES — LABO- Dairy Business in Midwest. Must be good 
RATORY SERVICES FOR THE DAIRY at making and following through on 
AND FOOD INDUSTRIES — Vitamin as- records. Write to: Box 146 7-M-59 
says—Research and Development—Toxicity OVERSEAS: Company operating Military 
Testing — Evaluations — Consultation — Milk Plant in Spain wants all around 


Bacteriological Studies — Analyses — 
Pharmacological and Biochemical Technics. 
Write to: HARRIS LABORATORIES, 
INC., 816 “‘P’’ Street, Lincoln 8, Neb- 


Dairyman specially experienced in making 
Cottage Cheese and Buttermilk—must be 
single or go without family. Position starts 
in 3-4 months. Overseas tax advantages. 





raska. 7-M-59 Explain culture experience fully. Write to: 

SCALE REPAIRING: We repair Torsion ee ee ee eee 
3alances and all other makes of cream est_ Chester, Penna. — i-M-69 
test and moisture test scales. All work “PLANT SUPERINTENDENT — Milk 


guaranteed. Write to: CREAM CITY 


and Ice Cream; willing to work day or 
SCALE COMPANY, 1608 West Claybourn 


night: good knowledge of plant efficiency 














HEL P WANTED 


WANTED: Production MANAGER for 


independent Ice Cream plant Large 
Southern City. Approximately 500,000 
Gallons Must take complete charge of 


Production and Production Personnel. State 
salary expected. Write to 3ox 139 
7-M-59 


SALESMAN: Established dairy equipment 
jobber expanding in three locations 2 
Ohio and 1 Indiana. Experience preferred 
but not necessary. Send personal history 
with letter. Write to: Box 140. 7-M-59 

Butter—Egg and Milk Powder SALES- 
MAN wanted. Area open. Top notch con- 
cern, Salary and Commission. Write to: 
Box 141. 7-M-59 
Position Open Plant SUPERINTEND 
ANT for Cottage Cheese operation. Thor 
ough knowledge of processing equipment 
quality control, cottage cheese, culture 
and leadership ability. Married, 30-40 years 
old, must relocate in Middle Tennessee 
Send complete information to MARTIN 
MOSELEY, 1. Vine Street, Murfrees 


boro, Tennessee 7-M-59 








A GENERAL MANAGER for Dairy in 
Southern Ohio City. Population 10,000 and 
rapidly increasing Must have practical 
experience in all phases of Dairy opera- 


tions, and ability to coordinate same 
Excellent opportunity for right man to 
grow with business. Write to 3ox 143 
Cincinnati, Ohio 7-M-59 








POSITION WANTED 


FOREMAN SUPERVISOR—or will train 
for any other job or position in Dairy 
or Ice Cream processing plants. Experienced 
in most phases of Dairy processing, also 
will receive B.S in Dairy Industry 














Street, Milwaukee, Wisconsin ___*7-M-59 and product control. Plant located in Cen- Option, I have had about four years ex 
SANITARY VALVES—REBUILT WITH tral Eastern Missouri. State age, experi- perience in the Dairy Industry, plus college 
STAINLESS steel for a fraction of the ence, reference, marital status, education, sata aang Desire ee nee Soe. 
cost of new. Write to: BADGER VALVE salary expected; if possible include photo. Penna., New York, Conn., or Maryland 
REBUILDING COMPANY, Withee, Wis- Permanent position, good future for prop- Write to: Box 150 7-M-59 

consin 7-M-59 erly qualified person.’’ Write to: Box 147. 
—— — 7-M-59 ‘Office Manager—Accountant, Controller 

COST REDUCTION — FLEET AND ~ WANTED- Mae with RTT = an, Treasurer. Many years experience Dairy, 
DELIVERY INQUIRIES INVITED. R. P. dienes Uiemaan eek eee pacer gy a Radar Ice Cream. College education. Credits 
BOWLER ASSOCIATES, INC. TRANS- ene nd gy pyre * nae yrite to: Collections, Sales Promotion, Internal Con 
PORTATION CONSULTANTS, 2279 HEMP- gg ee ggg ol ge gg Re orcad 4 trols, imagination, industrious. Expert in 
STEAD TURNPIKE, EAST MEADOW, 1-307 ichols. Detroit 3. Michigan. TW systems, labor saving. organization, financ- 
LONG ISLAND, NEW YORK, PERSHING ts. i-M-59 ing, public and labor relations. Seeks 
1-410 7-M-59 A GENERAL MANAGER for a Co- connection New England’’. Write to: Box 

CONTROLS AND VALVES REBUILT. Operative Milk Producers Association 148 7-M-59 
All types. Prompt, dependable service. Re- located in Eastern lowa and Western IIli- : 
quest catalog listing more than 1000 nois doing a ten million dollars business MANUFACTURER’S REPRESENTA- 
items. Write to: ALBANY AUTOMATIC yearly. Must have knowledge of surplus TIVE working ia Ohio, Michigan and 
SUPPLY COMPANY, INC., Dept. AMR, and market plant operation. Sales experi- Indiana, is available to handle a few more 
11 Bleecker Street, Albany 1, New York. ence in a Grade A Federal order market lines of Dairy Supplies or Equipment. 

7-M-59 helpful. Good salary to a qualified man. Now calling on Dairy Supply Jobbers and 

—— aie ———- Send application and resume to WARREN Dealers. Write to: P. O. Box 103, No 

SALES PROMOTION DENGLER, President, Walcott lowa _ Dayton Station, Dayton, Ohio 7-M-59 
7-M-59 ‘ 

INCREASE UNIT SALES AND PROF SALES REPRESENTATIVE: Excellent MANAGER or SUPERVISOR in a small 
ITS! Hi-impact 16 oz Premium Plastic opportunity for a man having a knowledge milk plant in New England. Many years 
Container. Polyethylene snap-on lock lid of dairy farm equipment sales and dealer experience and technical training in Dairy 
Can be filled and capped automatically. sales of equipment to milk producers Industry. Write to: Box 151 7-M-59 
Reusable as African Violet planter. Deep Must be able to train dealers in Sales 
Freeze container Withstands freezing Sales Promotion and Service Extensive MARRIED MAN 30. desires to learn 
Priced $65 per thousand Special prices travel throughout U Ss required Mid- Cheesemaking; preferably on Pacific Coast 
100,000 or more. Immediate shipment from western resident preferred. Liberal com- limited experience in Cottage Cheese; 
stock Seven eye-catching colors For pensation based on experience and ability steady, sober, reliable; references on _ re 
samples write WILSON PLASTICS, INC., Give full details first letter All replies quest. Write to: G. D. KELLEHER, 8696 
Dept \M PrP © Box 2037, Sandusky, confidential. Our employees know of this Oak Grove Road, Sebastopol, Calif 
Ohio 7-M-59 id. Write to: Sox 152 -M-59 7-M-5% 
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"@ STAINLESS ROTARY PUMP 
Sanitary / ‘ostlir é ype 









@ versatile, sanitary, © resilient, self- 
flexible adjusting rotors 
@ also available with 
@ less parts to wear single lobe rotors 
less wear on parts for pumping 
@ smooth, positive, cottage cheese 


non-agitating, foam- Write for 


General and Export Offices: 1243 W. Washington “Bivd., Chicago 7, Ill. 
Branches in 23 Principal Cities 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
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Only 88c¢ per day. 


man’s selling time 
@ Keeps milk fresher... longer 


Also Available for Ice Cream 


Write No. 106b on Reader Service 


: 
MAKE FEWER DELIVERIES | 


Rent or Buy ICS Portable 
Dairy Storage Plants — 


@ Increase Sales—by increasing route 


INTERNATIONAL COLD STORAGE 


267 King Street, West @ Toronto 2B, Ontario 2307 SOUTH OLIVER 


bulletin H-1290 ICS plants hold 150 cases and up. Self-defrost- 
-_ a 7 ing ... fully automatic. Delivered complete ready 
THE Creamery Pachage MFG. COMPANY to use... plug in for power. 


WICHITA, KANSAS 
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I] J Pi 4 ild this situation. He said, “We don’t 
= alion Jug Frioneer To Bul intend to welt watll this susth 
a — . . eastern Ohio area is saturated with 
ge of »eople before we begin to build 
“ 2,000 St Five Stat Peon 
= , ores in ive a es additional Lawson plants and stores 
i-M-59 . ” 

in other areas. 
pment 
aoouia Future Plans 
ere HE PIONEER gallon-jug op- This was accomplished by gaining Wis thnislns of Chile ane tbe tO 
mer eration, the Lawson Milk the backing of the huge financial ensens the Mitts of the entities 
con Company of —- gre is resources of Consolidated. of the people guiding the destiny 
— entharking etading renege Mr. Cummings averred that Con- of the Lawson Company. Mr. Cum- 
‘END expansion program which will see solidated proposes to expand the mings declared that the Lawson 
ment oon stores constructed Ohio, Lawson operation “as far and as plan will work in any state and in 
oe Indiana, Illinois; W eee and fast as we can.” any community where. artificial 
essee Minnesota at the rate of 75 to 100 barriers are not erected against it. 
> en stores a year. The company aims He pointed out that at poasens mgs eas 
1-M-59 for between 1.000 and 2.000 new Lawson is still an infant with its rhe factor dictating the rate at 
iry in stores in the aforementioned states. — - new Law _ con = 
an © : juilt is the companys ability to 
ictical The company’s plans were LAWSON ELECTS HOEY ; a : 
opera- : : ae train men to staff the new stores 
Sonne made known by Nathan Cummings, The election of John J. ii lait 
: 143 chairman of the board of Con- Hoey as president of the en 
-M-59 _ . P . . 
venta solidated Foods Corporation, which Lawson Milk Division has ° 
acquired Lawson in a 10-million- been announced by J. J. KANSAS DAIRY COMPANIES 
train dollar deal last December. Con- Lawson. He was formerly ANNOUNCE MERGER 
Dair; . . . . ° a ° P P r 
fenced solidated is the giant mid-western president of Orchard Hills Puritan Dairy of Liberal, Kan- 
pes firm with interests in practically Farms, Red Hook, N. Y., and sas, was acquired by the Gardiner 
athe all branches of the food industry. has a considerable experience Dairy and Ice Cream Company of 
— Company sales last year were es- in the food business, includ- Garden City, Kansas, last month, 
-M-59 timated at a million dollars a day. ing service with A & P and according to a joint announcement 
roller Profits went past the five million others. He succeeds the late by Charles Kulow, owner of Puri- 
Dair A. . . , . . 
oie mark. Richard Lawson, whose tan, and C. J. Gardiner, president 
ae Mr. Cummings said that he visu- death left the presidency va- of the Gardiner firm. 
oa. alizes Akron and Cayahoga Falls cant. Mr. Kulow opened the Puritan 
: Boy ‘ > ‘leis > aWwes 2X P ° 4 . ° > 
M-59 ” the nucleus of the Lawson eal dairy in 1933. The Gardiner firm 
A pansion program, already in pro- 174 company-operated stores in has been distributing dairy prod- 
and gress in the form of a $750,000 five counties. He said this means te atnce 108K ory % 
ucts since 1935. He said that de 
Bessey bakery expansion program. the company is only skimming the livery routes would be expanded 
s and , oo 7 = b : ’ é 
ay, Lawson in Charge surface. since local “?— could and that more milk would be pur- 
sei a , serve 400 stores in a 22-county chased from farmers in the area. 
J. J. Lawson, originator of the Pe ; 
small i ; ; ; area. He emphasized that Ohio - 
years gallon-jug milk plan and his entire a : The announcement by Mr. 
Dairy ; alone could support five more , Soy eke ; 
-M-59 management team remain at the a : aw Kulow and Mr. Gardiner said that 
oe ; strategically located plants to serve 
controls. Qualified observers opine spas ae sd ; the sale agreement includes routes 
Jearn : stores in the 66 remaining counties. ; api? 
coast that the sale of Lawson to Con- in Oklahoma. Mr. Gardiner also 
n re- solidated was effected to facilitate Mr. Cummings asserted that ac- said that Puritan employees would 
8696 - ° ° 
the growth of the milk company. tions are being taken to remedy be retained on the payroll. 
-M-59 
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